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Prepare To Make Profits on Ham! 
New Adelmann Ham 
Boilers Will Increase 
Profits—Cut Costs— 
Pay For Themselves! 


Take advantage of the sales-building 
qualities of ADELMANN Ham Boil- 
ers—get the highest possible profit 
from the boiled ham season. 


Sturdily constructed and highly effi- 
cient, ADELMANN Ham Boilers in- 
EFFICIENT CONSTRUCTION crease profits because the superior 


boiled hams produced command a 


ASSURES ECONOMICAL price premium—they cut costs because 
PROFITABLE OPERATION of easy, simplified operation, and soon 
repay their low cost with savings in 


i otical : , 
New elliptical spring construction dietnices and lebr: 


equalizes pressure and eliminates 
cover tilting. Hermetically self- Liberal allowances on worn or obso- 
sealing feature permits ham to lete equipment make it profitable to 
cook in its own juice. Because of equip with new ADELMANN Ham 
these exclusive ADELMANN fea- Boilers. Made of Cast Aluminum, 
tures, hams are always perfectly Nirosta Metal, Monel Metal and 
shaped, deliciously flavored, won- Tinned Steel, in a complete range of 
derfully tender—hams that really sizes. Full details available on re- 
SELL! quest. Write! 


a. . “ADELMANN—The Kind Your Ham Makers Prefer” 


_ HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 S. MICHIGAN AVENUE 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty., Ltd.: Offices in Principal Cities 
Canadian Representative: Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 














“The Best Sausage Machinery 
—regardless of Price!” 





That is what leading sausage manufacturers say— 
after thorough investigation—about these 


“BUFFALO” Machines 


a If you are interested in 


rg il cone aa improving quality, lower- 
ing your operating ex- 
penses and reducing 
overhead in your sausage 
kitchen, it will certainly 
pay you to investigate the 
latest model “BUFFALO” 


sausage machines for pro- 
— ducing highest quality 
sausage at least possible 


cost. 


“BUFFALO” STUFFER 


JOHN E. SMITH’S SONS COMPANY 
50 BROADWAY, BUFFALO, N. Y., U. S.°A. 


CHICAGO OFFICE: 4201 S. HALSTED ST. 
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Quality products economically 
produced make it possible to 
carry out good merchandising 
ideas 

Good merchandising provides 
the profits out of which come 
funds for plant betterments, 
which in turn make still better 
merchandising possible. 


Thus success rests on an end- 
less circle of efficient production 
and sound merchandising. Each 
is dependent on the other. . 


There has been in the meat 
packing industry during the past 
year or two more building con- 
struction than may be generally 
realized. Good merchandising 
made most of this possible, even 
in a time of disturbed economic 
conditions. 


In some cases packers have se- 
cured needed plant betterments 
at less than half the cost of a few 
years ago. In all cases it has cost 
less than it probably would cost a 
few years hence. 


A Future Advantage 


_ Those packers who have been 
i position to take advantage of 
the present situation to put their 
Plants in first-class shape are 
going to be in an enviable position 
when business conditions become 
normal. Lower overhead will en- 
able them to produce at higher 
efficiency—an outstanding advan- 
tage in profitable merchandising. 


One of the interesting meat packing 
construction jobs completed within the 
past twelve months is the new plant of 
the Jacob Forst Packing Co., Kings- 


Good Merchandising Pays for Modern 
Plant Even in Midst of Depression 


ton, N. Y. A number of outstanding 
features characterize this job, the cost 
of which, including equipment, was close 
to $900,000. 

Among these is the best type of per- 
manent building construction, and a 
carefully planned layout to keep plant 
transportation costs low, and to reduce 
handling of products in course of 
processing to a minimum. 

The plant at Kingston is located in 
the heart of the Catskill mountains and 
close to the Hudson river. It is built 
on a precipitous hillside. 

The rear of the site is two stories 
lower than the street line. Advantage 
was taken of this fact by the designers 
of the plant to keep the roof levels of 
the two buildings even, the two-story 
building being placed in front and the 
taller building in the rear. 


This hillside site also simplified the 
problem of moving product cheaply, ad- 
vantage being taken of gravity wher- 
ever possible. 


Built on Good Merchandizing. 

“Foremost” brand meats have en- 
joyed an enviable reputation for quality 
since the early seventies, and are wide- 
ly distributed through the Eastern sec- 
tion of the United States. A small per- 
centage of the output is exported. 

The business was founded in a very 
small way by Jacob Forst in 1870, and 
conducted by him until shortly before 
his death a few years ago. Operations 
at the start were small, a few cattle 
being handled weekly. A side line con- 
sisted in farming out feeder cattle to 
the feeders in the vicinity. 


The business prospered; equipment 





NO SIGNS OF DEPRESSION HERE. 
Vice president Max Forst breaks ground for the — lant. At his left is his 


brother, Henry Forst, secretary of the compan 


lin of the Allbright- 


y A. 
Nell Co., with plans for the new buildings in his hand,.superintends the job. 
The new plant and equipment cost in the neighborhood of $870,000. 
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NEW JACOB FORST PLANT FROM THE REAR. 
Killing and inedible processing departments are housed in the four-story build- 


ing. 


Edible processing is done in the two-story building. 


The nature of the plant 


site has made it possible to move much of the product from department to depart- 


ment by gravity. Brick, concrete and 
was added as the need for it was indi- 
cated, and additional buildings were con- 
structed from time to time. And it was 
not long until the little slaughtering 
business had developed into a full- 
fledged meat packing plant and an im- 
portant factor in the meat packing in- 
dustry in that section of the country. 

Then Jacob Forst passed on and the 
active management of the business was 
taken over by his two sons—Max, vice 
president and Henry, secretary. Their 
mother, Mrs. Jacobine Forst, is presi- 
dent of the company. Under their ag- 
gressive leadership progress was rapid. 


New Plant Was Necessary. 


In 1929 it became apparent that fur- 
ther expansion of the old plant’ was 
economically unsound. It was then de- 
cided to replace it with a modern, fire- 
proof structure with the best equipment 
possible to obtain. 

Ground was broken in the spring of 
1930, and the new plant was completed 
late in 1931. An interesting detail in 
replacing the old plant with the new is 
that, although the new plant occupies 
the site of the old, not a minute of time 
was lost in the operation of the busi- 
ness. 

The new plant, with equipment, cost 
in the neighborhood of $875,000. It 
consists of two structures—a slaugh- 
tering and inedible building and a 
processing building. The latter, two 
stories and basement, is at the front 
facing the street. It is 235 ft. long and 
98 ft. wide. 

The slaughtering and inedible build- 
ing, four stories high, is at the rear. 
It is 68 ft. square. At one end is a 
receiving warehouse, 80 by 60 ft. At 
the other are the livestock pens, 60 by 
90 ft. Construction of both slaughter- 
ing and processing buildings is of con- 
crete and steel, with vitrified brick 


steel were the construction materials used. 


walls. The interior walls of many of 
the departments are of glazed tile. 


Livestock are received at the lower 
level and are driven over a ramp to 
holding pens on the fourth floor, where 
the slaughtering is done. Here are in- 
stalled an Anco dehairing unit, viscera 
table, small stock killing ring and two 
beef beds. 


Gravity Put to Work. 


From the killing floor inedible offal 
is conducted to the various departments 
in the building by gravity. Dressed 
hogs are taken by an escalator to the 
second floor of the processing building. 
Dressed beef carcasses go to the beef 
sales cooler on the first floor of the 
processing building. 

A laundry is located on the third floor 
of the inedible building. This is sepa- 
rated from the remainder of the floor 
and is entered only through a door from 
the outside. 

Edible offal is separated on a mez- 
zanine floor. From here products are 


THE ORIGINAL PLANT. 


An interesting feature in connection 
with the construction of the new Jacob 
Forst plant is that although it occupies 
the site of the old plant, it was finished 
without interrupting plant processing op- 
erations. The business was established 
by Jacob Forst in 1870. 

This is the plant as it was in 1930, 
just before construction of the new plant 
was started. 


May 21, 1 


oe 
carried by gravity to the third flog 
proper and into a hasher and w 
and by gravity directly into Lagh 
cookers. 
Modern Rendering Equipment, 

The second floor is given over to rep. 
dering. Here is installed inedible rep. 
dering equipment consisting of quick. 
acting hydraulic presses, two 5- by 1¢ 
ft. Laabs cookers and a 4 by 12-ft. blood 
dryer. Here is also a crackling stop. 
age and hot grease room. 

The latter room has a capacity of 
80,000 Ibs. Product in storage can he 
maintained at a temperature of 14 
degs. Fahr., at which temperature it can 
be run by gravity directly into tank 
cars. Blood is also stored on this floor, 

The first floor is given over to hide 
and salt storage. 


On the first floor of the processing 
building, in addition to the beef cooler 
and lard refinery, are a freezer, lard 
cooler, smoked meat hanging room, pr- 
vision cooler, fresh pork cooler and 
shipping cooler. The latter measures 
45 by 60 ft. Brine spray refrigeration 
is used throughout. Refrigeration is 
furnished by two 50-ton York ice ma 
chines driven by synchronous motors. 

Hog Cutting and Sausage. 

The cutting room adjoins the hog 
cooler on the top floor of the processing 
building. It has a capacity of 1,00 
hogs daily. All cuts made here ar 
transported from this room by gravity. 

There are two curing cellars, one # 
by 135 ft. and the other 90 by 135 f 
Meats from this room are taken in hand 
trucks to four cast-iron soaking vats 
When properly soaked the meats go 
onto a Monel metal scraping and string- 
ing table and directly into Anco endless 
type smokehouses, of which there are 
two. 

The modern daylight sausage kitchen 
has a capacity of 150,000 lbs. of finished 
products per week. Equipment instalk 
here includes three Anco stuffers 
Monel metal stuffing tables, two in ‘ 
compartment Airoblast operated sii 
houses, one endless type Anco sail 
smokehouse with a capacity of 101 
at one time, four Anco cast ir 
ing boxes, one reel type veal loaf : 
two sausage steaming and chillin 
nets, one Anco equipment st 
cabinet, one Saunders g 
Buffalo mixers, two Buffalo 
ters, one Anco hasher, and 
crusher. 

Refrigerated Truck Distrii 

Lard is rendered by the Laabs 
sure-vacuum system. Capacity 6 
cient to handle the fat from 1,500 bee 
daily. 

A large percentage of the out 
distributed ‘in refrigerated 

(Continued on page 21.) 
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Selling a City on Value of Meat 
Through Trade Cooperation 


Making a community “meat 
conscious” is not a hard job, if it 
is intelligently handled. 


Packers, retailers, the stock 
yards company and local interests 
of Wichita, Kans., cooperated with 
the National Livestock and Meat 
Board in making Wichita and the 
surrounding territory meat con- 
scious through an intensive edu- 
cational meat campaign, con- 
ducted from May 2 to 7, 1932. 


The board is of the opinion that 
it was the most highly successful 
project of the sort ever under- 
taken. 

It is the kind of campaign that 
could be conducted in any city, 
provided local meat interests took 
an active part in enlisting the ac- 
tive support of other agencies in 
presenting the story to the public. 


The Wichita campaign was known as 
“Wichita Meat for Health Week.” Live- 
stock and meat interests entered into it 
as a unit. General business rallied to 
its support in one of the greatest dis- 
plays of cooperation ever witnessed in 
a local campaign of the Meat Board. 

Meat Cutting and Cooking. 

The campaign was built around a 
school of meat cookery. In addition 
there were beef, pork and lamb cut- 
ting demonstrations, meat cutting train- 
ing schools for retailers, daily radio 
talks on meat, ete. 


Retailers pooled their efforts in call- 
ing special attention to the campaign 
and to meat through “ads” in the local 
newspapers and through decorative dis- 
plays in their shops. The two local 
newspapers devoted columns of space 
to news accounts and pictures of cam- 
paign features. 


Twenty-five billboards shouted the 
message that “Nothing Takes the Place 
of Meat—Greatest Known Source of 
Strength.” Window cards, posters and 
streamers, in place in business houses 
throughout the city, were another force- 
ful reminder of the occasion. Thou- 
sands of pieces of educational literature 
placed in the hands of housewives and 
others encouraged a better understand- 
ing of meat. 


Reaching the Consumer. 


Approximately 10,000, or one-tenth 
of the city’s population, were reached 
directly with the message of meat 
through the school of meat cookery and 
meetings for other groups at which 
cutting demonstrations were given, and 
thousands of others were reached 
through newspaper and billboard adver- 
tising, the radio and other means. 
Radio talks each morning were given 
through the courtesy of station KFH, 
which gave time on its program without 
charge. The interest taken by club 
women and instructors in the high 
schools and the two universities also 
showed the appeal of this idea of boost- 
ing meat. 





PACKER AND LIVESTOCK LEADERS BOOST MEAT. 
Men who helped to “put over” the campaign which made Wichita, Kas., “meat 


conscious” in a week. 


Lower, j bea 
Wichita left to right—A. L. 


: : Eberhart, general manager Jacob Dold Packing Co., 
ie Oe and chairman of the Wichita drive; Fred W. Dold, F. W. 


Dan Smith, president Wichita Stock Yards Co. 


Dold & Sons Pack- 


ft to right—Fred Dold, jr.: P: . 
ps it. ‘ , jr.; Paul A. Goeser and Max Cullen, meat cutting 
Packing Coe aynational Live Stock and Meat Board; J. D. Higgins, manager Cudahy 
> a. 
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BILLBOARDS FOR MEAT “ADS”. 


Billboards, such as the one shown 
above, played an important part in the 
recent “Meat for Health” week conducted 
in Wichita, Kans., under the auspices of 
local livestock and meat interests and 
civic organizations. The campaign, which 
centered around a meat cooking school, 
was directed by the National Live Stock 
and Meat Board. 








The school of meat cookery was held 
in a local theater on three afternoons 
during the week. Cutting demonstra- 
tions were presented each day as a fea- 
ture of the school, beef, pork and lamb 
demonstrations being given in the order 
named. The cooking school was con- 
ducted by Inez S. Willson, home eco- 
nomics director of the board, the cut- 
ting demonstrations by Max O. Cullen 
and Paul A. Goeser, board specialists 
in this line of work. A prominent local 
club woman presided as chairman at 
each session. On the opening day J. H. 
Mercer of Topeka, secretary of the 
Kansas Livestock Association and a di- 
rector of the board, was the speaker. 


Giving Cooking Lessons. 

The subject of the meat cooking dem- 
onstrations was different for each day. 
The first day Miss Willson took up the 
question of “Special Meat Dishes for 
Special Occasions”; the second day it 
was “Variety By Use of Economical 
Cuts”; and the third, “Meat, the Center 
of the Meal”. Her discussions included 
beef, pork and lamb and on each day 
attractive dishes of these meats were 
prepared. The women displayed keen 
interest throughout the programs and 
were ready with many questions at the 
close of each. 

In addition to their cutting demon- 
strations at the school Mr. Cullen and 
Mr. Goeser demonstrated the modern 
methods of cutting beef, pork, and lamb 
before retail meat dealers, packers and 
salesmen, hotel and cafe operators, 
chefs, stewards and dieticians, service 
clubs, universities and high schools. 

The interest of the retailers was in- 
dicated by the fact that an audience 
of 800 was present at a cutting demon- 
stration for their benefit. Representa- 
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tive retailers later turned out for a 
meat cutting training school. They 
brought their own meat, furnished 
their own tools, and did their own cut- 
ting, following the instructions of the 
board’s specialists. 

In addition to those given in connec- 
tion with the cooking school, cutting 
demonstrations were given in seven 
high schools and at Wichita University 
and Friends University. Instructors 
and students alike were highly pleased 
with the programs. During the week 
following the campaign, lecture slides 
on meat supplied by the board were 
shown in high schools throughout the 
city. 

The Cudahy Packing Co., Jacob Dold 


Packing Co., Fred Dold & Sons Packing 
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Co., Dunn-Ostertag and Keefe-Le Stour- 
geon all participated actively in the 
campaign. J. D. Higgins and Sid Wolf 
of Cudahy; A. L. Eberhart, David Fish- 
back, A. J. Erickson and Carl Rogers of 
Jacob Dold; Fred Dold, sr., Fred Dold, 
jr., and H. N. Oburn of Fred Dold and 
Sons, and Frank Ostertag of Dunn- 
Ostertag were active in committee work 
and contributed much to the ultimate 
success of the campaign. 

Other interests participating in- 
cluded the Wichita Stock Yards Co., the 
Wichita Livestock Exchange, retailers, 
the two principal Wichita newspapers, 
a local radio station, an outdoor adver- 
tising company, the chamber of com- 
merce, service clubs, women’s clubs, 
board of education, banks and hotels. 





Packers Talk Better Merchandis- 


ing and Better 


Better merchandising continues 
to be the topic of interest at meet- 
ings where packers get together. 

Regardless of subnormal levels 
of all commodity prices, forward- 
looking packers believe they can 
do a better job of pricing if they 
know their costs and act accord- 
ingly. 

Steps taken within the past few 
months by packer groups in vari- 
ous parts of the country to carry 
forward these ideas are beginning 
to show results. 

At regional meetings of members of 
the Institute of American Meat Pack- 
ers held all the way from New York to 
Dallas, Texas, the subject of better 
merchandising has been the main theme 
of discussion. Following most of these 
meetings packers attending them began 
to look into their costs and their pric- 
ing, and some constructive results 
already are becoming evident. 

Lard as an Example. 

Recent gatherings of this kind were 
those held at Dallas, Tex., on May 12, 
and at St. Louis, Mo., on May 13. 

At the Dallas meeting regional chair- 
man Richard T. Keefe of the Keefe-Le 
Stourgeon Co., Arkansas City, Kan 
presided. At this meeting Dr. F. C. 
Vibrans of the Institute’s research 
laboratory told—as he had at other 
meetings—of the results. of studies 
made by the Institute on the keeping 
qualities of lard, a product which for a 
long time has been an example of bad 
merchandising on the part of meat 
packers. 

Dr. Vibrans showed conclusively that 
the addition of sweet pickle fats to lard 
was never a profitable operation. His 





Lard Methods 


tests proved that it lowered standards 
of color, flavor and keeping quality, and 
that such devices as bleaching, deodor- 
izing and hardening did not improve the 
product from the standpoint of the con- 
sumer. A layman listening to Dr. 
Vibrans would gather that it was poor 
economy and bad merchandising to put 
sweet pickle fats in lard, no matter 
what the excuse. 
Sad Story of Operations. 

“Results in the Packing Industry to 
Date” was a presentation by director 
Howard C. Greer of the Institute’s de- 
partment of marketing of the results of 
studies of packers’ costs and realiza- 
tions over a period of years and during 
the first six months of the present pack- 
ing year. Mr. Greer showed here, as he 
has done in previous presentations, that 
the packer’s operations have been get- 
ting him deeper and deeper into the 
hole. His charting of facts and figures 
needed no argument to point their con- 
clusions. 

There was a lively discussion at the 
Dallas meeting following these presen- 
tations, and the verdict seemed to be 
similar to that arrived at by packers 
at other regional gatherings. 

At the St. Louis meeting regional 
chairman Frank A. Hunter, president 
of the Hunter Packing Co., presided, 
and Messrs. Vibrans and Greer again 
presented their facts. President Wm. 
Whitfield Woods of the Institute fol- 
lowed them with a description of meth- 
ods being followed by packers in sev- 
eral localities to bring about better 
merchandising. His report aroused the 
greatest interest among those present, 
and there was a lively discussion and 
a manifest interest in plans for improv- 
ing the situation. 
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At Dallas Meeting. 


Those present at the Dallas meeting, 
besides Messrs. Vibrans and Greer, 
included R. T. Keefe, president, Keefe. 
Le Stourgeon Co., Arkansas City, Kang; 
Jas. A. Gallagher, jr., assistant map. 
ager, Union Meat Company, San An 
tonio, Tex.; J. D. Peterson, 

Geo. A. Hormel & Co. of Texas, Dallas: 
A. R. Marquis, president, ; 
Packing Co., Dallas; W. H. Burnett, city 
sales manager, Armstrong Packing Co, 
Dallas; Richard T. Keefe, jr., sale 
manager, Keefe-Le Stourgeon Oo, 
Arkansas City, Kans.; H. Neuhoff, ir, 
president, Max Hahn Packing (, 
Dallas; R. L. Selser, John Morrell & 
Co., Dallas; A. G. Heather, Jacob & 
Decker & Sons, Dallas; W. W. 
Wilson & Company, Oklahoma City; 
J. C. Remling, Union Meat Company, 
San Antonio; G. L. Childress, genetal 
manager, Houston Packing Co., Hous. 
ton; E. G. McAlexander, Houston Pack. 
ing Co., Houston; Leonard Collins, C, R, 
Drumright and A. A. Lund, Armour and 
Company, Fort Worth; A. V. Hom, 
Rath Sales Co., Houston; F. H. Harr- 
son,. Rath Sales Co., Dallas; H. L 
Yankee and E. M. Sullivan, Swift 
Company, Fort Worth; J. M. Connelly, 
Swift & Company, Dallas; L. E. Stuck, 
Armstrong Packing Co., Dallas; H. ¢ 
Bower, Wilson and Company, Dallas; 
and Otto Finkbeiner, president, Littl 
Rock Packing Co., Little Rock, Ark. 

At St. Louis Meeting. 


Present at the St. Louis meeting 
were Frank A. Hunter, Hunter Packing 
Co.; J. H. Hall, St. Louis Independent 
Packing Co.; G. M. Pelton, Swift & 
Company; M. A. Watson, St. Louis Inde 
pendent Packing Co.; Henry Sartorius, 
Sartorius Provision Co.; H. R. Goot 
man, Independent Packing Co.; Virgil 
S. Walker, Swift & Company; R. D. 
Wiber, St. Louis Independent Packing 
Co.; E. J. Harrington and G. T. Me 


Clean, Armour and Company; Catl 
Zeitler, Sieloff Packing Co.; 
Paton, Krey Packing Co.; S. 


’ Conway, 
Armour and Company; ’R. J. aoe 
Swift & Company; W. J. Luer and 0. 
Catt, Luer Bros. Packing Co. 


Ill.; Henry Belz and J. H. . 
J. H. Belz Provision Co.; Fred 
Krey Packing Co.; Paul I 


editor THE NATIONAL PROVISIONES 
Wm. Whitfield Woods, F. C. Vibras 
and Howard C. Greer, Institute # 
American Meat Packers. as 
e 
NEW MEAT PLANT IN IDAHO. 
Another evidence of business activity 
in the meat industry is 
of a new meat packing company # 
Twin Falls, Idaho, and the ome 
its new $50,000 plant. On May 12, the 
Sunset Meat Company s 
tion at this point and announces | 
it will process and distribute ¢ 
and cured meats, sausage and 
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French Specialize in Sausage 


And They Insist on Quality 


There are a great many things 
the French meat packer can learn 
by a visit to American meat 
plants, though it is surprising to 
learn that in some respects pro- 
cesses in France have been more 
highly developed than in the 
United States. 


This is particularly true in sau- 
sage manufacture, according to 
Lucien Adam, director of the 
Food Society of Provence, with 
headquarters at Toulouse, France, 
who with Mme. Adam has been in 
the United States studying Amer- 
ican meat processing and mer- 
chandising methods. 


“In France,” said Mr. Adam to a 
representative of THE NATIONAL Pro- 
VISIONER, “sausage is a much more im- 
portant item in the diet than is the case 
in America. French meat plants pro- 
duce a larger percentage of this prod- 
uct than is generally true here. 

“In America a small percentage of 
each carcass is utilized in sausage. In 
France most of the carcass is used for 
sausage. It is not surprising, there- 
fore, that we are able to get results 
that do not always seem possible in 
American plants. 


French Insist on Flavor. 


“The most important difference in 
this respect that I have noticed is the 
time required. In France we are pro- 
ducing sausage, particularly dry sausage 
—which comprised about 95 per cent of 
our production—in about half the time 
required here. Our quality is good— 
it has to be, because the French people 


Equipment found in the average 
French meat packing plant, Mr. Adam 
said, comes from France, America and 
Germany. In the society’s plants the 
dehairing machines, lard rendering 
tanks and by-products machinery and 
equipment are all American made. Sau- 
sage stuffers are made in France and 
cutting machines in Germany. 

Where American Equipment Is Used. 

“It will be impossible for me to re- 
turn to my country with the idea of 
trying to improve our business and the 
meat packing industry generally to the 
fine points that have been attained in 
the United States,” said Mr. Adam. 
“Capacity of a meat packing plant in 
France usually is measured in terms of 
hundreds of animals slaughtered daily, 
while hére production is measured in 
terms of thousands. I have received 
every courtesy in American meat 
plants, and I have learned much that 
will be useful to us in improving opera- 
tions in our plants. 

“We believe that the only way to 
progress is by constant effort toward 
improvement. We make a large invest- 
ment every year in machinery and 
equipment in the effort to improve our 
methods, and my object in studying 
American plants is to carry back with 
me a knowledge of the industry in the 
United States so that I may apply such 
ideas in our plants.” 

During the past year, Mr. Adam said, 
equipment costing $40,000. was installed 
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in the Food Society’s main plant. In 
addition, a canning plant, Ets Roynal et 
Roquelaure a Capdence Aveyron, orig- 
inators of the famous “Ready Made 
Kitchen Products,” has been purchased 
and plans to can meats and other food 
products are under way. 


Value of Packaging Recognized. 


The extent to which packaging of 
meat products has progressed in the 
United States and the developments 
made in originating attractive wrappers 
and packages were a source of consider- 
able amazement to Mr. Adam. 

“Wrapping and packaging by the 
meat plants in the United States, as I 
have studied and observed them, prove 
vastly more interesting and make a 
better presentation than anything in 
our country. However, this idea of 
packaging and its merchandising value 
to the meat packer eventually will find 
its way into the meat packing industry 
of France.” 

The main plant of the Society is 
located at Avignon, France, and the 
cther near Bordeaux. About 12,000 
workers are employed. The capacity of 
the main plant is 300 cattle, 300 calves, 
400 sheep and 500 hogs daily. Since 
the war, however, this plant has gradu- 
ally decreased the slaughter of calves 
and sheep and given more attention to 
the manufaeture of sausage and the 
preparation of fresh and frozen beef 
products. 

Annual Sales Large. 

Meat products of this company are 
distributed under the trade name, “Sau- 
cisson Miereille.’” Newspaper and bill 
board advertising have carried the name 
of these meat products to every part of 
France. Chief export trade is to 
Africa and Egypt, and a small amount 
to America. 

Government inspection is maintained 


Fotis Flares 


will not accept it otherwise. Perhaps 
it is no better on the whole than sau- 
sage manufactured here, but it is 
different in that it is carefully prce- 
cessed to bring out the particular flavor 
that appeals to the Frenchman. 

“Practically all of our sausages are 
stuffed in natural casings, except a 
small quantity of seasonal products that 
are put up in cloth bags. 

“One of the surprises to me is the 
extent to which processing and manu- 
facturing methods have been mechan- 
wed in American meat plants. We de- 
Pend more on hand labor, but in my 
country we are fortunate in having 
lower labor and operating costs and, 
therefore, complete mechanization. is 
hot so essential as it is here. 

“In our plants, however, we have 
endeavored to keep up-to-date in equip- 
ment and I think that our equipment 
on the whole is more modern than that 
in the average plant here.” 


in both of Mr. Adam’s plants, and rules 
and regulations of this inspection ser- 
vice, he says, are as rigid as those of 
the United States. 

Annual sales in these two French 
plants amount to 100,000,000 francs, or 
$4,000,000. Products are sold exclu- 
sively to wholesale dealers, except a 
small quantity of fresh beef, which is 
sold to a group of retailers in southern 
France. 

Specialization in livestock raising for 
slaughtering purposes in France is 
coming to be a more important consid- 
eration, according to Mr. Adam. This 
is true in sections of Normandy, Chal- 
lorais and Limousin, where livestock is 
raised chiefly to supply the better 
grades of meat. Off grades are used 
for canning purposes. 
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STUDYING AMERICAN METHODS. 


Mme. and M. ‘Lucien Adam, photo- 
graphed on a visit to the plant of Armour 
and Company, Chicago. Mr. Adam is 
director of the Food Society of Provence, 
with headquarters at Toulouse, France. 
His company operates two meat plants 
in which are employed about 12,000 
poopie. Sales are about $4,000,000 an- 
nually. (Photo courtesy Armour and 
Company.) 


nd When in need of expert packinghouse 


workers watch the classified pages of 
THE NATIONAL PROVISIONER. 
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Packers Resent Guilt Charge in 
Asking for Decree Rehearing 


Petitions for a rehearing of the 
so-called packers’ “consent de- 
cree” were filed in the United 
States Supreme Court on May 20 
by Swift & Company and Armour 
and Company. 


The petition makes specific de- 
nials of the statements of the 
majority opinion of the court that 
the defendants were guilty of 
various offenses. It is asserted 
that “there is no proof whatever 
in the record to substantiate the 
court’s statement that the defend- 
ents utilized their size for pur- 
poses of abuse in the past,” and 
that no proof exists of any “past 
aggressions by the defendants.” 

It is set forth that the court says 
that if the defendants were permitted 
to deal in groceries they would have 
the opportunity to “renew the war of 
extermination that they waged in years 
gone by,” despite the fact that “there is 
no proof whatever that the defendants 
ever waged a war of extermination 
against anyone, or that they ever put 
a single competitor out of business, or 
that they had the power to do so.” 

Assumption vs. Fact. 

The petition continues: “The purpose 
of and reasons for the decree can be 
ascertained only from the allegations 
of the bill of complaint, because the 
decree contains no findings of fact. 

“There is a radical difference, how- 
ever, between a reference to the charges 
of the bill of complaint for such a 
purpose and an assumption of the truth 
of the charges of the bill of complaint 
for the purpose of branding the de- 
fendants as law-breakers so that it may 
be said upon the basis of past miscon- 
duct that they cannot safely be en- 
trusted with the privilege of trading in 
groceries.” 

It holds that “this cause should be 
determined by considering the facts in 
the record relating to the packing in- 
dustry and the food industry in 1920, 
as compared with the facts in the record 
as to the same industries in 1930. * * * 
If it be true that a presumption of 
future violation of law arises from proof 
of past violation of law, no such pre- 
sumption can arise on this record 
because it does not contain any proof 
of violation of law by any of the de- 
fendants. 

“The decree itself provides that it 
shall not constitute or be considered as 
an admission or an adjudication that 
the defendants or any of them have 
in fact violated any law of the United 





States, and there is no proof in the 
record of the violation of any law of 
the United States by any of the de- 
fendants. 

No Justification for Charge. 


“There is no justification for asser- 
tions that the defendants violated the 
anti-trust laws prior to 1920. There 
was but one occasion prior to 1920 when 
there was an actual trial of the defend- 
ants on such a charge. An indictment 
was returned in 1910 in the United 
States District Court for the Northern 
District of Illinois, charging the de- 
fendants with violations of the anti- 
trust laws. Pleas of not guilty were 
entered and a trial in 1912 resulted in 
an acquittal.” 

Under the heading “The Court’s 
Opinion Ignores the Evidence and the 
Findings of Fact to the Effect that a 
Food Monopoly is not Possible” the 
petition says: 

“The four defendants are in active 
competition with each other, and are 
permanently enjoined from acting 1m 
concert. The court in its opinion admits 
that the defendants ‘now compete with 
one another’ and this fact was likewise 
admitted by the Government and found 
by the lower court. * * *” 

“The undisputed and admitted facts 
that each defendant is in active and 


keen competition with each and all of 
the others, and that the defendants are 
now under the supervision of the Secre- 
tary of Agriculture and are perpetually 
enjoined from acting in concert, are of 
themselves sufficient to prevent the 
strangling of competitors and the 
monopolizing of the market either for 
meat foods or groceries. It is difficult 
to appreciate how Swift & Company 
could acquire a monopoly in groceries, 
with Armour, Cudahy and Wilson in the 
field as competitors, to say nothing of 
the further competition to be supplied 
by six thousand wholesale grocers and 
the financially powerful chain organiza- 
tions and food manufacturers.” 


feo - 
SAFETY CAMPAIGN SUCCEEDS. 


The accident-frequency rate of the 
meat packing industry as determined 
by returns from ninety-four plants par- 
ticipating in the safety program that 
is being conducted by the Institute of 
American Meat Packers has declined 
from 26.6 to 20 during the past four 
months, according to a recent Institute 
bulletin announcing the returns and 
awards for April, the fourth month of 
the project. 

The rate of 26.6 was for January, 
and is based upon a total of 10,794,300 
man hours, during which 287 lost-time 
accidents were reported. The lower 
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rate of 20 was established in Marh — 


and continued during April, and igs 
based upon 11,563,535 man hours and 
232 lost-time accidents. This recorg 
compares favorably with a rate of 574 
for the entire year of 1929, based op 
reports of 47 member companies, ang 
a rate of 34 for 1930, based on reports 
of 50 member companies. 

Twenty-six of the participating mem- 
ber plants operated during April with- 
out any lost-time accidents, and either 
retained or received the safety pen- 
nants that are being awarded each 
month. Seven of these plants have op. 
erated continuously for four months 
without lost-time accidents. These 
plants, which worked a total of ap 
proximately 700,000 man hours during 
the period, are as follows: Abraham 
Brothers Packing Co., Memphis, Tenn; 
Armour and Company, Milwaukee, 
Wis.; Eckert Packing Co., Henderson, 
Ky.; Adolf Gobel, Inc., New York City 
plant; Interstate Packing Co., Winona, 
Minn.; Mutual Sausage Co., Chicago; 
E. W. Penley, Auburn, Maine. 

The remaining nineteen plants to 
which pennants were awarded for A 
are Abraham Brothers Packing 
Memphis, Hollywood plant; Albany 
Packing Co., Albany, N. Y.; Armour and 
Company, East St. Louis; Jacob E. 
Decker & Sons, Mason City, Iowa; Jacob 
Dold Packing Co., Buffalo, N. Y., and 
Wichita, Kan.; Du Quoin Packing Oo, 
Du Quoin, Ill.; Adolf Gobel, Inc., Bos- 
ton; Edward Hahn, Johnstown, Penn; 
Hammond Standish & Co., Detroit; Hy- 
grade Food Products Corp., Parker- 
Webb division, Detroit; Kingan and 
Company, Richmond, Va.; _Philli 
Genuine Sausage Co., Washington, 
C.; E. K. Pond Company, Chicago, Ill; 
Reynolds Packing Co., Union City, 
Tenn.; Rochester Packing Co., 
ter, N. Y.; Seltzer Packing Co., Potts- 
ville, Pa.; Union Meat Co., San An 
tonio, Tex.; Wilmington Provision Co, 
Wilmington, Del. 

An analysis of the returns for 
show that the twenty-six plants work 
a total of 1,491,316 man hours during 
the month. Of the twenty-six plants 
four have a capacity of from 1,000,000 
to 2,000,000 man hours per year, and 
two have a capacity of from 2,000,000 
to 4,000,000 man hours per year. 

The monthly awards are being made 
as a stimulus toward lowering the a 
cident frequency-rate of the — 
industry. The program is 
under the guidance of the Committe 
on Fire- and Accident-Prevention of 
the Institute, of which Mr. N. 
Brainard is chairman. The Co 
wishes to announce that any 
plant of the Institute not now 
pating may do so now. 

—— fe —- 
IMPROVES SMOKING FACILITIES 


A number of improvements are under 
way in the plant of the Hughes-Cumy 
Packing Co., Anderson, Ind., i 
the installation of the latest type ® 
volving smokehouse for smoking hams 
and bacon. The house is 64 ft. high! 
ft. wide and 16 ft. long and has #@ 
pacity of about 30,000 Ibs. of 
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Teaching Retailers to Sell Sausage 


One criticism of meat merchandising methods 
—more common formerly than now—is that too 
many packers leave the task of selling entirely up 
to the retailer. 

There may have been some reasons a few years 
ago why the packer should not make any serious 
attempt to build consumer demand for his prod- 
ucts. But wrapping, packaging, branding and 
identifying by other means has changed the situ- 
ation considerably. The packer can now advertise 
many of his products direct to the consumer and 
spend money to popularize them, and more and 
more of them are doing this. 

However, the retailer probably always will be 
an important cog in the merchandising wheel. 
And some packer merchandisers are beginning to 
wonder if some constructive sales work cannot be 
done with him, and more time spent to make him 
a better merchandiser of meat products. 

One sausagemaker in the Middle West, who has 
been making a rather thorough study of his mar- 
kets, and developing methods for putting his mer- 
chandising and sales methods on a more efficient 
basis, recently discovered that his sausage sales 
were suffering because many retailers had wrong 
ideas on this product. A good many were not as 
familiar with the different varieties as they should 
be to do the best job of selling them to consumers. 
Others had wrong ideas about the seasonableness 
of the product, and others were failing to push 
sausage because they felt that when a pound of 
sausage was sold, the sale of fresh meat was re- 
duced by just that amount. In other cases, it was 
found that practically no efforts were being made 
to display sausage attractively or to push its sale. 

This sausage manufacturer has come to the con- 
clusion that any advertising and merchandising 
plans he may adopt will not yield the best results 
unless the effort is made first to give his dealers a 
thorough course in sausage—information on the 
various varieties, how they are made, their whole- 
someness and high food value, their economy, con- 
venience, etc. The more intelligently they can 
talk sausage, he thinks, the more of it they will 
be able to sell. 

This he plans to do. When he has told all about 
the various sausages, probably by direct mail, he 
will then try to convince them that sausages as a 
whole are not seasonable, even though there are 
seasonable sausages, and that seasonable slumps 
mM Sausage sales can be ironed out considerably 
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by proper display and merchandising. He will 
have figures, for example, to show that while the 
fall and winter months are best for pork sausage 
sales, summer sales of this product are growing 
and can be increased. Other instances will also 
be cited to prove this point. 

One of the aims of this campaign to retailers 
will be to convince them that sausage sales do not 
detract from regular business on fresh meats, and 
that in stores where attention is given to sausage 
merchandising sales on other meats have in- 
creased. Literature will also be prepared to teach 
dealers how to introduce the subject of sausage to: 
customers, how to interest them and how to close 
a sale. Matters of display, pricing and other details 
of selling will also be included. When the work 
with the retailer has been completed the job of 
selling the public and of building consumer 
demand will be undertaken. 

This sausagemaker’s plans are of interest in 
themselves, but of greater moment is that they 
give an inkling of the serious thought being given 
to meat merchandising problems. And they may 
forecast a type of merchandising competition that 
may not be so far in the future. 


Export Trade Showing in 1931 


The only items in the list of packinghouse prod- 
ucts which gained in the export trade of the 
United States during 1931 were inedible oils and 
greases and hides and skins. 

According to an analysis of the country’s for- 
eign trade figures recently made inedible oils and 
greases not only gained in quantity during 1931 
over 1930, but also exceeded the five-year average. 
Export of raw hides and skins exceeded that of 
1930, but was below the five-year average. The 
same was true of edible vegetable oils and fats. 
In fact, the export of vegetable soap stock at 
24,917,000 lbs. was a record quantity for that 
product. 

There were marked increases in the import of 
some products competitive to edible and inedible 
animal fats and oils, not only over the previous 
year but over the five-year average. These were 
cocoanut oil and whale oil, both of which are used 
extensively in the manufacture of margarine, 
compound and soap. Whale oil made a record, the 
import being 139,693,000 lbs., valued at $7,683,- 
000. Sesame oil, another product imported in 
record quantity, also offers sharp competition to 
animal oils. 

Analysis showed that most nations experienced 
heavy reductions in the value of their export 
trade, ranging up to as high as 61 per cent in some 
instances. 
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Making Fancy Hams 


Fancy hams command a better price 
than the bulk of product which may :be 
classed as standard. The quantity of 
fancy production is somewhat limited 
by raw material available, although not 
all packers use their best hams in this 
way. 

A smail packer in the Central West 
wants to make some fancy hams and 
writes regarding this as follows: 

Editor The National Provisioner: 

We kill some very good hogs, but have never 
selected out our best hams for the production of 
a fancy product. We believe we can develop 
trade enough to take care of our fancy output, 
and we would like to know what grades as a 
fancy ham, and the methods of curing such 
product. 

Trade Definition—A fancy ham is a 
selection out of standard hams. The 
latter are cut off about 2% inches from 
the exposed end of the aitch bone, are 
properly faced, the shank is cut off in 
or above the hock joint, the loose and 
gut fat is removed from the face and 
the ham is well rounded. The skin of 
the fancy selection must be absolutely 
free of skin bruises or skin cuts. The 
fat covering should not exceed 1% to 
2% in. depending on the average. 

Selection.—Extra precautions should 
be taken in the grading of the green 
hams by weighing each ham in order 
to reach ‘any degree of certainty in the 
production of a uniform mild flavor. 
The average put down must be kept 
within the range of the maximum and 
minimum weight of each. For instance, 
for 8/10 average nothing under 8 lbs. 
or nothing over 10 Ibs. should be in- 
cluded. 

Chilling—The hams should be thor- 
oughly chilled but not frozen, unless it 
is possible to freeze them rapidly at 40 
to 50 degs. below zero. Hams frozen 
in the ordinary sharp freezer should not 
be included in a fancy selection. 

Curing and Pumping Pickle.—Boiled 
second pickle is preferable for curing 
fancy hams, as it produces an excellent 
mild, mellow flavor. Such pickle must 
be brought up to the desired strength 
by the addition of the necessary salt, 
sugar and saltpeter. 

The curing or cover pickle should 
have a strength of 70 to 75 degs., and 
for each 100 gals. of new pickle use 4 
Ibs. of sodium nitrate, and 10 lbs. of 
sugar. Such hams are pumped very 
little, but the pumping pickle should be 
of 90 degs. strength and should contain 
double the amount of sugar and salt- 
peter used in the curing pickle. 

If nitrite is used instead of nitrate, 
use 16 oz. to each 100 gals. of cover 
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pickle, and 24 oz. to each 100 gals. of 
pumping pickle. These amounts should 
not be-exceeded in the formula. 

Curing Temperatures.—Do not at- 
tempt to cure this product in a cooler 
with fluctuating temperatures. Cooler 
must be well insulated, having full con- 
trol of temperatures day and night, and 
carried at 35 to 87 degrees, neither 
higher than 87 nor lower than 35 de- 
grees. 

Pumping.—Pump fancy brand hams 
in the shank only, using one stitch and 
two strokes and allowing for 2% per 
cent of pickle in the hams after drain- 
ing 30 minutes. 

Curing Vats.—Select special vats for 
curing this product, with identification 
marks, so that there is no opportunity 
of getting mixed with regular product. 
This has happened in many establish- 
ments and it causes trouble. Arrange 
for a certain number of pieces, and ex- 
act weight for the contents of each vat, 
so as to insure 5% gallons of pickle 
to each 100 Ibs. of hams. 

If necessary to add pickle during the 
curing process, use fancy ham pickle, 
and be sure it is the same strength as 
the pickle in the vat, as this varies ac- 
cording to the number of days in cure. 

Overhauling.—Overhaul fancy hams 
at 5,15 and 30 days of age. Test pickle 
on each overhauling with the pickle on 
other hams of like age, and be certain 
to keep the quantity of pickle on the 
product uniform. 








Uncooked Pork Rules 


All meat products which in- 
clude pork designed to be eaten 
without cooking must be sub- 
jected either to heat or refriger- 
ation to insure wholesomeness, 
according to U. S. government 
regulations. 

In recent issues of THE 
NATIONAL PROVISIONER has ap- 
peared recapitulation of this pre- 
scribed treatment as issued by the 
U. S. Bureau of Animal Industry. 
Instructions for handling dry or 
summer sausage, ham to be eaten 
without cooking, and capicola and 
coppa, are included. 

Information concerning these 
rules, of vital importance in the 
manufacture and sale of these 
products, may be had by filling 
out and mailing the following 
coupon, with return postage: 

The National Provisioner, 

Old Colony Bldg. 


Please send me tion on “RULES 


ON UNCOOKED PORK.” 























Age Limits.—There is an age limi 
in pickle on fancy hams that must be 
adhered to if you want good results, 
This is as follows: : 

REGULAR FANCY HAMS. 


Average Smoking Cooking 
6/8 30 days 
8/10 38 days 
10/12 45 days 
12/14 53 da 
14/16 58 days 60 days 
18/20 65 days 70 days 
20/22 75 days 
FANCY SKINNED HAMS. 
Average Smoking Cooking 
10/12 35 days 
12/14 40 days 
14/16 45 days 
16/18 50 days 55 days 
18/20 55 days 60 days 
20/22 70 days 


Hams Cured Without Pumping, 


In curing hams without the use of a 
pickle pump, it is necessary to make an 
incision with a steel skewer close to the 
shank, stifle joint, aitch bone and blood 
vein, so as to allow the pickle to pene 
trate more rapidly. 

Hams must be thoroughly chilled, 
without freezing. An inside tempen- 
ture of 35 deg. going into cure is very 
satisfactory. Just before placing in 
cure, it is a good practice to rub th 
flesh side of the hams with a mixtar 
of salt and saltpeter, and place in th 
curing container with the stifle joint w. 
Hams will absorb the pickle more reat 
ily in this manner. 

Pack just enough weight in each con- 
tainer to allow 5% gal. of pickle to each 
100 Ibs. green hams. Then overhaul # 
10, 15 and 30 days in cure. 

Many packers have met with entire 
success in curing high-grade hams with 
out pumping, and have developed a 
broad demand for this product. 

Fancy hams should not be back 
packed. If for any reason the put-dom 
is overestimated, and the product is not 
smoked out at cured age and sold a 
fancy brand, it should be moved into the 
channels of trade one way or another 
and sold as a regular ham. 

This is an important feature in ot 
nection with cyring hams without pumir 
ing. The hams must be moved at carl 
age in order to retain their flavor, and 
if this cannot be done under ordimaly 
conditions, it is necessary to make t 






sacrifice of selling the fancy brand 
a regular ham. oa 
Smoking Instructions. 

Fancy hams are given a very @ 
ful smoke.\ If they are well 
before going into the smoke 
temperature of the house can 
rapidly to 185 degs. with the 
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tors open to permit the escape of mois- 
ture. The house should be held at this 
temperature until an inside temperature 
of 110 degs. is reached in the ham. 
The temperature is then gradually low- 
ered to 110 degs. and is held at this 
level during the balance of the smoking 
operation. Ventilators are kept closed 
during the latter period so as to pro- 
duce a heavy dense smoke. 

The lighter averages will be smoked 
in 22 hours and the heavier averages in 
94 hours. If the meat is not thoroughly 
dried before it goes into the smoke- 
house, the house must be kept around 
110 degs. until the meat is dry and then 
raised to 185 degs. 


— 


Meat-Vegetable Loaf 


A Southern packer asks information 
regarding the preparation of a meat- 
vegetable loaf. He says: 


Editor The National Provisioner: 

We have seen reference to the meat and vege- 
table combination in the form of a loaf and would 
like to know how this is made. We believe it 
would go good in this Southern section. 


A regular meat or veal loaf formula 
is used for this meat-vegetable com- 
bination. To this is added 4 lbs. of the 
mixture of dry vegetables. The vege- 
tables are soaked in 8 gallons of water 
over night, then added to the meat. 
Some manufacturers prefer to boil the 
soaked vegetables for 80 minutes before 
using, but this is optional and not part 
of the formula as suggested. The soaked 
vegetables are then mixed with the 
meat formula and the product baked in 
the usual way. 

The use of strong-tasting spices in 
the meat loaf formula has a tendency 
to counteract the flavor of the vege- 
tables and if the full flavor of the latter 
is desired, their use should be limited. 

a 


Nitrite in Curing Meats 


A wholesale meat dealer who does 
some curing makes the following in- 
quiry regarding the use of nitrite. He 
says: 

Editor The National Provisioner: 

Is it advisable to use some nitrite with saltpeter 
to make a faster cure for hams, bacon, picnics 
and other cured meats? We would like a little 
information regarding this. : 

A mixture of nitrate and nitrite would 
Probably have little influence on the 
length of time in cure ; depending, how- 
ever, on the quantity of nitrite used. 
ge such mixtures are made it is with 

e idea of improving color and flavor 
rather than reducing curing time. If 

nitrite is used and no nitrate, the 
Period is shortened somewhat, cures 
— being made in one-third less 


The use of an all-nitrite cure is not 
advisable, unless experiments are first 
ade. There are a number of ready- 
Pag cures which shorten the curing 
€ materially. These are advertised 
regularly in THE NATIONAL PROVISIONER. 
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For the Superintendent, the En- 
gineer, and ib ubaates dheshanas 





SAVING HEAT UNITS. 

An inquirer in Great Britain wants 
information on modern methods of re- 
turning used steam to the boiler. He 
writes: . 


Editor The National Provisioner: 

‘We were interested in your article of April 12 
on water heating methods, and are wondering if 
you can furnish us with a scheme to enable us to 
introduce condensed water from our steam coils 
and steam jacketed vessels back to our steam 
boiler without the aid of a pump. 

We understand that there is a trap which could 
be fixed on the common exhaust pipe and one 
which would introduce against a boiler pressure 
of 80 Ibs. per square inch. Not having seen such 
an installaton we should be obliged if you could 
advse us of the best layout for such a job. 


All condensation for steam using 
machines should be returned to the 
boiler in the interest of lower steam 
costs. This condensate contains heat 


CuringS.P.Meats 


More money is lost in poor 
curing than in almost any 
other line of meat manu- 
facturing. 

Too many curers operate 
on the “by guess and by 
gosh” plan—and then won- 
der what’s the matter with 
their meats! 

In the old days the best 
curing formulas were kept 
under lock and key, and 
there was supposed to be 
some mysterious power in 
them. 

Today the best curers all 
know the best methods, and 
there are no secret formulas. 
The secret is in the intelli- 
gent use of standard 
formulas. 

Standard formulas and 
full directions for curing 
sweet pickle meats have been 
published by THE NATIONAL 
PROVISIONER. Subscribers 
can obtain copies by sending 
in the following coupon, ac- 
companied by 2-cent stamp: 


The National Provisioner: | 
Old Colony Bldg., Chicago, Il. 


Please send me copy of formula 
and directions for “Curing 8. 
Meats.” 
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units which should be saved. Further, 
it is pure water and contains no scale- 
forming material. 

In any such back-to-the-boiler. system 
steam traps are placed at the steam 
outlets of all machines, and these are 
connected to a closed piping system 
which drains to a tilting trap or some 
other devise actuated by steam pressure, 
and from which the condensation is 
automatically returned to the boiler. 

It would be impossible to outline any 
such scheme without knowing the par- 
ticular conditions. No doubt there are 
firms in England that supply such sys- 
tems and that would be glad to look 
over the plant and give suggestions and 
estimates. There are also American 
concerns which specialize in systems for 
returning condensation to the boilers. 
(Names on application —Ed.) 

ae Seer 
BUILDING MODERN MEAT PLANT. 
(Continued from page 14.) 
Twelve of these are in service—four 5- 
ton Macks, two 3-ton Macks, two 3-ton 
Whites and one 114-ton Ford. 

The formal opening of the plant was 
held on December 12 and 13, 1931, dur- 
ing which time the public was invited 
to visit and inspect it. More than 
20,000 people passed through the build- 
ings on these two days, including many 
packers from the Eastern states. 

The comment most frequently heard 
was on the orderly progress of the 
products through the various depart- 
ments and operations to the shipping 
room and loading dock. 

This is made possible by the arrange- 
ment of the processing building. On 
each floor an alleyway runs the length 
of the building, dividing each floor into 
two equal parts. This not only facili- 
tates the orderly movement of product, 
but effectively separates departments 
and prevents confusion and interfer- 
ence. 

——e-—— 
APRIL WHOLESALE MEAT PRICE. 


Wholesale meat prices dropped 20 
points as indicated by price indexes for 
April, 1932, compared with April, 1931. 
The index of wholesale meat prices in 
April, 1982, was 59.8 compared with 
61.4 in March and 79.9 in April, 1931. 
Wholesale prices of 1926 are used as 
the base index of 100. Butter, cheese 
and milk prices showed a slightly small- 
er decline, from 80.6 a year ago to 61.6 
in April, 1982. The index of other food 
prices dropped from 69.9 to 55.8 and of 
fruits and vegetables from 74.3 to 68.2. 

—2—- 


WHEN YOU WANT A GOOD MAN. 

When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 
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“Automotive Refrigeration” 


FULL PAY LOAD - THE LIGHTEST INSULATED BODIES - 
CAPACITIES FROM ] TON TO 1(Q) TON AND LARGER - 


¢ DRY OR WATER ICE 


Your CUSTOMERS will be most favorably 
impressed when your delivery units are marked 
“Automotive Refrigeration.” It reflects your 
progressiveness in safeguarding the quality and 
salability of their shipments. And the cost is 
amazingly low, considering the immediate advan- 
tages you will realize with Hessner “Automotive 
Refrigeration.” 


Winter and summer .. . the largest pay loads . . . 
lowest cost in refrigerants, water or dry ice 
sanitary interior . . . years of dependable service . . 
all these are yours, when you distribute your products in 


Hessner Refrigerator Bodies. 


HENRY HESSNER & SON, INC. 


Designers and Builders of Truck Bodies, Since 1885 
33 BARTLETT STREET, BROOKLYN, NEW YORK 


e 


Follow the Example of 
the Leading Distributors 
- 


When prominent Distributors of 
meat and dairy products adopt 
“Automotive Refrigeration,” you 
can be sure they have carefully 
studied its many advantages, 
Among the users of Hessner 
Refrigerator Bodies are the fol- 
lowing prominent firms: The 
Great Atlantic & Pacific Tea 
Co., Adolf Gobel, Inc., Cunning- 
ham Brothers, Metropolitan Dis- 
tributors, Inc., Hygrade Provi- 
sion Co., Kramer Bros., Inc., 
Foremost Butter & Egg Corpor- 
ation, Charles H. Nolte, Inc., 
Borden Farm Products Co., 


Inc., and Milk Transportation’ 


Corpn. 


It will pay you to investigate the 
advantages of Hessner Refrig- 
erator Bodies. Full information 
and the cooperation of special- 
ists will be gladly furnished on 
request. 


WRITE FOR VALUABLE 
ILLUSTRATED LITERATURE 














‘‘Another Hessner Job”—7 12 
Ton Body—light and roomy! 
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Refrigeration and Frozen Foods 


RESEARCH IN FROZEN FOODS. 


Valuable research in the frozen food 
field is being conducted by agricultural 
experiment stations in a number of 
widely scattered states. This fact is 
disclosed by a preliminary survey made 
by the Frozen Foods Association of 
America. The work which has been 
going on for a number of years in the 
Experiment Station at the United States 
government station maintained in 
Seattle, Wash., has received much pub- 
licity. All of these stations are still 
continuing their investigations and con- 
stantly adding to their contribution to 
the development of frozen foods. 


The work which has been going on 
in other stations shows that the inter- 
est in the subject is by no means con- 
fined to the three mentioned, and the 
Frozen Foods Association’s survey in- 
dicates that, but for the economies made 
necessary by the depression, a dozen 
other experiment stations which have 
manifested their interest in the subject 
would probably now be engaged in some 
frozen food research activity. 


Freezing Qualities of Fruits. 

The Agricultural Station at the Uni- 
versity of Florida, in Gainesville, has 
been engaged in studying the freezing 
qualities of a number of fruits which 
are rarely seen in their fresh form in 
other sections of the United States. 
Papayas, guavas, sand pears, avocados, 
youngberries, and other sub-tropical 
fruits have been frozen experimentally. 
Wm. Newell, director of the Florida 
station, and A. F. Camp, horticulturist, 
realized that if these unusual products 
can be frozen successfully and then 
shipped north, a new market for Florida 
fruits will be opened up. The Florida 
station has a well equipped freezing 
plant and, in addition to the work just 
mentioned, has been carrying on re- 
search in the freezing of orange juice, 
strawberries, and other products. 

At Amherst, Mass., the Experiment 
Station at the State College has been 
experimenting with frozen cranberries 
in addition to a number of other fruits. 
As a result of this work a number of 
producers of cranberries in the Cape 
Cod section are now freezing part of 
their yield and several thousand bar- 
rels of cranberries are frozen each fall. 
They are held under refrigeration and 
used for making cranberry sauce during 
the off season. 

The Massachusetts station also has 
frozen raspberries, peaches, black- 
berries, strawberries, cherries, plums, 
nectarines, rhubarb, dates and pine- 
apples. In the work with the straw- 
berries 30 different varieties have been 
tested. The director of the station at 
Amherst is F. J. Sievers, and much of 
the freezing work has been under the 
direction of Professor C. R. Fellers. 


Birdseye Portable Freezer Used. 

Cider has been frozen successfully 
at the Agricultural Station of the Uni- 
versity of Minnesota. This station has 
also done considerable work with rhu- 
barb, the frozen rhubarb being used for 
Pies. Raspberries, especially the Lath- 


am raspberries, strawberries, plums, 
peas, and corn also have been frozen 
experimentally. Professor R. B. Har- 
vey is in charge of the freezing research 
and W. E, Coffey is director of the 
Experiment Station. 

The New York State Agricultural 
Experiment Station at Geneva, under 
the direction of U. P. Hedrick, has been 
doing a great deal of freezing, some of 
it independently, but much in cooper- 
ation with Birdseye Packing Company. 
Last year one of the Birdseye portable 
plate freezing machines was installed 
at the Geneva Station, and three of 
the Birdseye employees spent the sum- 
mer there freezing fruits and vege- 
tables. Several thousand samples were 
frozen and it is expected that work 
of a similar nature will be done during 
the coming summer. 


Hard to Freeze Corn. 


The New York station has built three 
cold storage rooms, maintaining tem- 
peratures from 15 above to 45 degrees 
below zero. Director Hedrick reports 
the chief object “is to ascertain what 
varieties of fruits and vegetables are 
most suitable for freezing. Several 
minor problems have already presented 
themselves.” 

One of the products which has proved 
difficult to freeze successfully is corn. 
The Agricultural Experiment Station 
at the State College, Fargo, North Da- 
kota, has undertaken a program of ex- 
perimentation in the freezing of sweet 
corn, and although nothing yet has been 
published, has completed some interest- 
ing tests which indicate considerable 
commercial possibilities. This work is 
in charge of A. F. Yeager, horticultur- 
ist, and the director of the Station is 
P. F. Trowbridge. 

The other stations which have con- 
ducted freezing research have, like 
North Dakota, confined themselves to 
the freezing of products grown locally, 
such as strawberries are in Arkansas 
and Louisiana. 

The determination of what fruits and 
vegetables are best suited for preserva- 
tion by freezing is the aim of most of 
the experimentation now being carried 
on, and in a number of cases the par- 
ticular varieties of fruits and vegetables 


which can be frozen most satisfactorily 
are gradually being decided upon. The 
fact that a frozen product is in such a 
shape that it can be shipped without 
any of the attendant dangers which are 
inherent in shipping fresh products, 
makes it possible to consider as can- 
didates for freezing, many of the more 
delicate and highly flavored varieties, 
both of fruits and vegetables, which 
hitherto, have been grown only in small 
quantities because of the impossibility 
of shipping them long distance. 
Frozen Meats Are Merchandized. 
Freezing of meats has not com- 
manded the attention of these stations, 
since the work done by Clarence 
Birdseye and others has brought this 
development to the point where it is 
now on a sound commercial basis. Pack- 
aged frozen meats made in the Batch- 
elder & Snyder plant at Boston, and 
elsewhere, are being successfully mer- 
chandised in New England and along 
the Atlantic Coast, and plans are being 
made for an extension of the same 
methods to the Pacific Coast, with the 
plant of the Hansen Packing Co., Butte, 
Mont., as the main processing plant. 


REFRIGERATION NOTES. 


Marysville Ice & Cold Storage Co., 
Marysville, Calif., has started construc- 
tion of an ice storage house. 

A cold storage plant is being erected 
in Mumford, Tenn., by Mal Smith. 

Yaqui Fruit Co., Logan, Utah, is con- 
structing a warehouse and icing plant. 

Gilmer Ice & Cold Storage Co., a new 
concern, is planning to construct an ice 
and cold storage plant at Gilmer, Tex. 

United States Cold Storage Corp. is 
reported to have selected Dallas, Tex., 
as the location of one of its cold storage 
plants. 

Oliver Cooperative Growers, Oliver, 
British Columbia, Canada, are planning 
the construction of a cold storage plant, 
also an addition to the packing plant. 
The estimated cost of the improvements 
is $66,000. 

Construction work has started on the 
new fruit and cold storage plant of 
Minardo Brothers, Lafayette, Ind. 


QUICK FREEZING OPENS UP NEW MERCHANDISING POSSIBILITIES. 
Cartons, parchment and Cellophane have been used for packaging quick-frozen 


cuts, 


In some cases the method of freezing dictates the style of package. 


When 


the meats are frozen in the package cartons generally are used. Here are Birdseye 


cuts packed for the institutional trade. 


The consumption of such quick frozen cuts 


is growing steadily wherever merchandising outlets are properly equipped. 
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This chart in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
shows the trend of storage stock accumu- 
lations of meats and lard during April 
and the first four months of 1939, com- 
pared with those of one and two years 
ago. 

Usual seasonal trends are evident in 
the records of storage stock accumula- 
tions of meats and lard during the first 
four months of the year. During April 
cured meat stocks and lard increased 
but stocks of frozen pork declined. Com- 
pared with the five-year-average on May 
1, stocks of both meats and lard were 
lower. Very low prices have featured 
the trade throughout the four-months’ 
period. These fell to still lower levels 
in April. 

While prices are low packers have 
pursued the policy of keeping stocks 
turned over, avoiding large accumula- 
tions, thus placing themselves in an 
un y good position to take ad- 
vantage of any improvement in price 
levels which may take place. 

Frozen Pork.—Approximately 6,000,- 
000 Ibs. less fresh pork went to the 
freezer during April than in the same 
month a year ago and stocks are 11,- 
000,000 Ibs. under the five-year-average 
on May 1. Only limited quantities of 
loins were frozen, the principal stocks 
accumulated during the month being 
hams and bellies for future cure. There 
was a good movement of frozen bone- 
less butts during April, and stocks of 
other cuts sien in the freezer were 
drawn on for the heavy processing 
which continued throughout the period. 

S. P. Meats.—Both meats in cure and 
in process of cure showed an increase 
over those of a month ago but are some 
16,000,000 Ibs. less than the five-year- 
average of May 1. There has been a 
broad movement on pickled hams in the 
domestic trade with very limited export 
outlet, and processing has been heavy. 
In fact, this has been pushed to such 
an extent that should a shortage in 
hogs occur during coming months, cer- 
tain averages of the principal cuts may 
be in unusually good demand. 

D. S. Meats.—Dry salt meat stocks 
show a slight increase over those of a 
month ago but are nearly 25,000,000 
Ibs. under the five-year-average on May 
1. There was no quantity buying dur- 
ing April as pac to be 


kers 
retty well supplied, and the Southern 
parm was limited. These meats have 
moved slowly and at very low prices. 





Lard.—Lard stocks continue to show 
increase but are still well under the 
five-year-average. Prices continue at- 
tractive to the buyer, both in the do- 
mestic and export trade. Loose lard 
has moved at or below the price of live 
hogs but even at the low levels to which 
the product has dropped little specula- 
tive buying has taken place. 

——-e-_— 
STOCKS IN COLD STORAGE. 

The figures for storage stocks on 


which the chart on this page is based 
are as follows: 














1930. 
Pooams 8. F. D. . tere 
pork. por! 
Lbs. (000 omitted) 
On Seer 145,078 368,126 107,782 82,008 
DED, cccnccevces 178,766 392,915 116,568 92,676 
BP. -ssccenesten 217,942 443,882 123,740 111,914 
a. jabanweewien 206,417 ,926 115, 105,067 
 aenobne diet 189,692 411,705 110,308 104, 
ME Sc vcesesnee 176,851 403 105,913 115,270 
 —— ee 174,347 806 108, 120,957 
BE, .cccccrcccen ,842 879,732 114,477 118,923 
ih psssteasee .648 829,074 97,237 88,868 
icekepwionk 92,305 979 71,143 59,732 
T  wésquentses 64,127 485 43,194 36,211 
<eeskesihae 77,158 285,824 48,573 31,189 
1981. 
Frozen 8.P. D.8. 
pork. Lard. 
Lbs. (000 omitted) 
Tee 122,904 328,010 70,188 51,434 
WE,  ccccccsccss 215,599 397,942 107,817 62,850 
eer 271,088 453,042 120,27: 74,977 
= Jeeseeeepee 269,598 432,609 141,244 78,456 
i wid sig eal 265,876 458,500 148,179 94,897 
BUMO occccvcesse 215,766 403,898 156,476 115,873 
MT ssvevescwen 181,214 365,235 168,360 122,239 
BOR. ove ccenseet 129,571 311,985 153,507 96,047 
BEES. ‘sesxeeseet 81,559 277,148 116,180 69,296 
aE.) ducasegatwe 53,310 246,940 79,496 39,641 
BE. Seetevssena 53,456 247,986 79,453 39,766 
ML Asse canewen 60,2387 264,205 63,121 34,824 
1982. ; 
lo 8. P. D. 8. 
pork. por pork. Lard. 
Lbs. (000 omitted). 
BOM, coccneccics 141,468 333,018 84,916 50,818 
Bs censccccuad 383,411 108,892 78,538 
MERP. ccccccccces 244,151 445,346 122,002 92,861 
Be: esahe0ésenn 248,208 420,906 124,969 106,411 
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CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago at the close of business May 
14, 1932, as reported by the Chicago 
Board of Trade, are as follows: 


ay 14, a 30, | 14, 
84,875,208 
10,556,724 


P. 8. lard, wie 
ce ’ 
, Se 40,477,460 36,792,340 


0 
lard, ... -L7,642,621 15,514,907 
D. 8. OL. bellies, 


Oct. 1, '31, Ibs.17,561,270 17,600,174 20,330,200 
D. 8. rib be! 

made since Oct. 

a, °S, tbe... 2,649,811 2,963,328 2,589,840 
Ex. sh. cl. sides, 

made since Oct. 

i, “Sl, Tee. 2x0. 18,600 19,000 56,678 





WORLD PORK OUTLOOK. 

Hog prices in both the United States 
and Europe declined during April, ac. 
cording to the U. S. Department of 
Agriculture. The lower level of domes- 
tic prices was due largely to a decline 
in demand, since slaughter sw 
were only slightly larger than in 
Cured pork prices were steady to lower 
in the United States, but they averaged 
somewhat higher in British markets, 
Hog-feed price ratios declined in both. 
the United States and Europe during 
the month. 


Bacon imports into the United King- 
dom from continental Europe continued 
to increase during March, and takings 
of cured pork from the United States 
were further reduced. British imports 
of lard decreased during March, but 
they were still far above the 1931 level. 
During the first half of the current 
marketing year, British takings of pork 
from the United States were reduced 
about 50 per cent from those of a year 
earlier, and lard imports from this 
country were reduced about 8 per cent. 


United States exports of both pork 
and lard decreased during March. The 
continued reduction in pork 

made the total for the first half of the 
marketing year 55 per cent smaller than 
that of a year earlier, but lard 

were reduced only 4 per cent in this 
period. 


Hog numbers in Europe are still at 
a high level, but recent census 
indicate that production is being sharp 
ly reduced. Although slaughter sup 
plies in the important European a 
ducing countries during the next 
months are expected to be larger tha 
those of a year earlier, mark 
ing the latter part of 1932, 
will be smaller than in the same 
last year. Inspected slaughter the 
United States during the remainder 
the marketing year is expected be 
larger than that of the same period 
1931. o 


LARD THROUGH GULF PORT 
Some advantage to lard refining 
plants located at Missouri River pa 
in the export of lard is embodied im 
Gulf-Continent conference sf 
quiring that an arbitrary rate @ 
per 100 Ibs. be charged to cover ™ 
eration of latd shipments 1 
. This — to 
at 60 degs. F. 
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- Provision and Lard 


Trade Fair—Market Barely Steady— 
Cash Trade Fairly Good—Hogs About 
Steady—Western Run Liberal—Com- 
paratively Larger Marketings Antic- 
ipated. 

Market for hog products the past 
week experienced a fairly good volume 
of trade but continued to display a 
barely steady undertone. Lard and 
hogs dipped into the lowest levels since 
the late nineties, with liquidation and 
packers’ selling quite evident in the lard 
market. A moderate rally followed 
when packers refused to follow the de- 
cline further. Indications were that 
considerable speculatively-held lard had 
been dumped, but around the inside 
levels there appeared to be somewhat 
of a renewal of commission house buy- 
ing, based upon gossip that lard was in 
investment ground and entitled to a 
recovery. However, there was little or 
nothing within the situation itself to 
bring about any material enhancement 
ir values other than the low price levels 
prevailing. 

While cash trade was fairly good, 
lard stocks continued to pile up. In 
addition, oil stocks were burdensome, 
with little or no prospect of any ma- 
terial reduction in the latter in the im- 
mediate future. In the East, lard con- 
tinues at levels fully 1@1%c cheaper 
than shortening. Hog marketings con- 
tinued on a rather liberal scale, with 
arather quiet foreign demand and com- 
paratively light outward shipments. 
Lard stocks continued to accumulate. 


Hog Prices Lower. 


A feature that attracted considerable 
attention at one time was the May re- 
port of the U. S. Department of Agri- 
culture. This pointed out that market- 
ings of hogs in important European 
producing countries and in the United 
States will most likely be larger the 
next few months than they were in the 
same months last year, although in the 
latter part of 1932 slaughter supplies 
abroad probably will be smaller than 
in the same period in 1931. 

Average hog price at Chicago was 
8.85¢ this week, the lowest since 1898, 
although unchanged from late the pre- 
vious week. It compared with 3.45c 
earlier last week, 6.50c a year ago and 
10.10c two years ago. Average weight 
of hogs received at Chicago last week 
was 237 Ibs., against 239 Ibs. the pre- 
vious week, 235 Ibs. a year.ago and 238 
Ibs, two years ago. Receipts of hogs 
at leading western packing points last 
week were 454,000 head, against 418,700 
head the previous week, and 442,000 
head the same week last year. 

, Government May 1 cold storage hold- 
ings of lard were 110,724,000 Ibs., 
against 95,693,000 Ibs. last year, and a 
five-year May 1 average of 131,609,000 
Ibs. Chicago lard stocks during the 
first half of May increased 5,812,884 
lbs., totaling 58,120,081 Ibs., inst 
52,307,247 Ibs. at the beginning of May 


and 44,931,000 Ibs. in mid-May last 
year. 


WEEKLY REVIEW 


There have been indications of late of 

a fairly good trade in meats. However, 
there is a feeling in the trade that 
kers have been cutting prices too 
iberally in order to move supplies. The 
result is that a feeling exists that the 
net results financially have been un- 
profitable. Some ress doubt that 
the trade would have any smaller 
had prices been maintained more firmly, 
while others argue that it has been 
necessary to constantly lower prices of 
late in order to keep products moving. 


Lard Exports Again Drop. 


Outward movement of lard during 
the week ended May 7 was officially 
placed at 4,988,000 Ibs., compared with 
8,771,000 Ibs. the same week last year. 
Exports of lard from Jan. 1 to May 
7 totaled 202,861,000 Ibs., against 253,- 
178,000 Ibs. last year. a of hams 
and shoulders, including Wiltshires, for 
the week were 844,000 lbs., against 
910,000 Ibs. last year; bacon, including 
Cumberlands, 254,000 Ibs., against 
1,045,000 Ibs. last year; pickled pork, 
83,000 Ibs., against 173,000 lbs. last 
year. 


PORK—Demand in the East was 


Markets 


moderate and the market was easier. 
Mess at New York was quoted at $16.25 
per barrel; family, $17.25 per barrel; 
fat backs, $12.25@14.25 per barrel. 

LARD—Domestic demand was fair, 
but export trade was reported quiet. 
The market on the whole was barely 
steady. At New York, prime western 
was quoted at 4.45@4.55c; middle west- 
ern, 4.15@4.25¢; New York City tierces, 
4c; tubs, 4%c; refined Continent, 444c; 
South America, 4%c; Brazil kegs, 54c; 
shortening, car lots, 544@5%c; smaller 
lots, 5% @6c. 

At Chicago, regular lard in round lots 
was quoted at 2%4c over May; loose 
lard, 6244¢c under May; leaf lard, 45c 
under May. 








See page 30 for later markets. 


BEEF—Demand was moderate in the 
East, and the market was barely 
steady. Mess at New York was nom- 
inal; packet, nominal; family, $13.00@ 
13.50 per barrel; extra India mess, nom- 
inal; No. 1 canned corned beef, $2.00; 
No. 2, $3.50; 6 Ibs. South America, 
$10.50; pickled beef tongues, $40.00@ 
50.00 per barrel. 














New Lows Feature Cut-Out Values 


In ‘spite of the lower prices for live 
hogs cut-out values showed somewhat 
less favorably than a week ago, indi- 
cating that the decline in product prices 
was even greater than that on hogs. 
Movement of pork loins and other major 
cuts green has been very slow with 
prices on loins and green hams showing 
further weakness. Movement was very 
slow also on all cured products. 

Hog receipts at the twelve. principal 
markets at 354,500 head were 40,000 
less than those of the previous week. 
Shipping orders were small, attributed 
in large measure to the slow fresh pork 
trade in eastern consuming centers and 
this was a weakening influence in the 
live hog market. 

Quality of hogs was good with a 
marked increase in the run of packing 
sows, which is seasonal, and a 
decline in well-finished heavy butchers. 

The high top for the week at Chicago 


Total cuttin 

Total cutting yi 

Crediting edible and inedible offal to the 
totals the cost of well finished 
results are secured: 


live hogs of the 


was $3.70 and the low $3.55 which was 
a new low for the century. Both the 
top and average price this week were 
just about half those of a year ago. 

The cut-out value of hogs gave pack- 
ers no reserve i falling product 
prices as a loss of 90c to $1.00 is re- 
corded in the heavier averages with 
considerably less in the lighter weights, 
— average actually cutting at a 
pro’ 

In the following test, which is worked 
out on the basis of live hog costs and 
green product values as shown in 
NATIONAL PROVISIONER DAILY 
MARKET SERVICE, the cutting loss 
ranges from 27c per hog on the lightest 
weights to $1.03 on the heaviest. Av- 
erage offal credits, which are small, are 
used as well as average costs as rep- 
resented in Chicago plants. Even 
though hog prices are very low packers 
must bear in mind that product prices 
are equally low and that it is ly 
important that they know just how 
their hogs cut out. 


160 to 180 180 to 220-225 to 250 «=. 275 to 300 
Ibs. I Ibs. Tbs. 
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A elomalte TEMPERATURE CONTROL 


OR Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


etc. 


Increase your profits and improve the quality of your product 


with Powers Automatic Temperature Control. 


Stop spoiled prod- 


ucts and waste of steam due to overheating caused by 


Mey errors of hand control. 


40 Years of 


Write for bulletins. 
ion in Temperature Contro! 


2725 Greenview Ave., Cicege-203 5 E. som St., New York 
ALSO 41 OTHER CITIE 


POWERS REGULATOR CO. 


MARCH MEAT EXPORTS. 


Meat exports from the United States 
during March, 1932, totaled 8,348,094 
lbs. valued at $769,867. Shipments to 
insular possessions totaled an additional 
2,933,911 lbs., making the total for the 
month, 11,282,005 lbs. 

Cured hams and shoulders constituted 
the principal item in the export list, 
amounting to 3,883,693 Ibs. Of this 
total, the United Kingdom took 2,967,- 
084 Ibs. and Cuba, the second largest 
customer, 402,995 lbs. Exports of 
pickled and salted pork total 1,455,462 
lbs., Canada, Cuba and Newfoundland 
being the largest buyers. 

Of the total insular shipments, pickled 
and salted meats constituted the largest 
item, the bulk of which went to Porto 
Rico. This island was also a good cus- 
tomer for hams and shoulders which ac- 
counted for the second largest item in 
the list of products shipped to insular 


possessions. 
oe 
WEST VIRGINIA BROKERAGE. 


T. E. Allen, who has been associated 
for some time with the wholesale meat 


and grocery business in Kentucky, has 
established a brokerage business with 
offices in the First National Bank build- 
ing, Huntington, W. Va. Mr. Allen plans 
to cover the eastern half of Kentucky 
and the entire state of West Virginia 
in the handling of provision accounts. 


BRITISH FROZEN PORK IMPORTS. 


Imports of frozen pork into the 
United Kingdom during the first quar- 
ter of 1932 totaled 74,722 cwts. com- 
pared with 108,162 cwts. a year ago. 
Of this quantity the United States fur- 
nished 11,210 ewts. in the 1932 period 
and 22,589 in the 1931 period. The bulk 
of the product came from New Zealand. 
Salted pork imports totaled 14,451 cwts., 
of which the United States furnished 
3,148 cwts. compared’ with 4,022 cwts. 
of a total of 18,325 cwts. in the first 
quarter of 1931. Bacon imports totaled 
3,031,375 ewts., of which Denmark fur- 
nished 2,112,291 cwts. and the United 
States only 21,888 cwts. in 1932. Im- 
port for the 1931 period totaled 2,574,- 
312 ewts., of which Denmark furnished 
1,781,884 cwts. and the United States 


65,119 cwts. 
a 
NEW ZEALAND TO CANADA. 


Under the terms of a reciprocal trade 
agreement concluded between Canada 
and New Zealand, special rates are 
granted to New Zealand on canned kid- 
neys and tongues, lard, lard compounds 
and similar substances, cottolene and 
animal stearines of all kinds not other- 
wise provided for. Canadian meat and 
fat products imported into New Zealand 
are to receive the benefits of the full 
British preferential tariff rates. 








SCRAP 


PRESS 


300 to 1200 Tons 


Hydraulic Crackling Ejector 
Hoop guided on 
Quality High, Price Low 


Ask us about them 


Dunning & Boschert 
Press Co., Ine. 
362 West Water St. 


Syracuse, N. Y., U. S. A. 
Established 1872 
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CASINGS FROM IRAQ. 


All casings from Iraq destined fg 
the United States must be disinf 
according to instructions issued yp. 
cently by the Bureau of Animal inde 
try. The full text of these instructi 
dated May 12, 1932, is as follows: 
“The permission granted i in Circular Let. 
ter No. 1505 dated December 16, 1927, 
end notice dated July 14, 1931, for the 
importation through foreign certifica. 
tion of animal casings from Iraq is 
hereby revoked. All animal casings 
which leave Iraq on and after July 12 
1932, shall be disinfected as required 
by previous instructions as a condition 
for admission into the United States” 

——-ge——-- 


DANISH HOG SLAUGHTERS, 


Estimated hog slaughter in Denmark 
for the year ended July 31, 1932, total 
7,700,000 to 7,900,000 head, compared 
with approximately 7,013,000 head 
slaughtered in the year ended July 31, 
1931. For the six months ended Feb- 
ruary 3, 1932, slaughterings totaled 
4,080, 000 head and for the eight months 
ending March 30, 1932, it was 5,385,000 
head. For the last four months of the 
year slaughterings are estimated at 
around 2,500,000 head compared with 
2,280,000 head last year. 

———-&e----- 


- BRITISH HAM IMPORTS. 


Ham imports into the United King- 
dom for the first quarter of 1932 totaled 
145,347 cwts. compared with 169,150 
cwts. in the first quarter of 1931. Of 
this quantity the United States fur 
nished 76,741 cwts. in the 1932 period 
and 126, 161 in the 1931 period. Argen- 
tina, Poland and Canada increased their 
imports in the 1932 period. 

fe 


DANISH BACON EXPORTS. 


Exports of Danish bacon for the week 
ended May 14, 1932, amounted to 462 
metric tons, compared with 5,718 metric 
tens last week, and 7,098 metric tons 
for the same period last year. 


CUT YOUR 
GRINDING COSTS 


TEDMAN’S “A” Hammer 

Mills are especially adapted for the 
reduction of packinghouse by- 
fish scrap, etc. Their extreme 
construction saves time in 
hammers and screens and in the 
clean-up which is required where 
ble products are reduced. on an 


Nine sizes—5 to 100 H.P.—ca: 
20,000 pounds per hour. Write for bulletin 90% 


STEDMANS FOUNDRY & MACHINE WORKS 
rN} (eo) °9-Wal, 10)7-\, | nen WW 101d), 7e) aL 








CURING CASKS 








Tierces—Barrels—Kegs 
Manufactured by 
American Cooperage Co. 
Successors to Richard a ~~ 
MAURER, NEW JERS 
Quality—Service—Price ‘ 











NEW CURING VATS 
Dozier Meat Crates 
Packing Box Shooks 


B. C. SHEAHAN CO. 
166 W. Jackson Blvd. 


Chicago 
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Tallow and Grease Markets 


TALLOW—Market for tallow in the 
East the past week was moderately ac- 
tive and displaying a weaker undertone. 
Consumer demand was less aggressive 
at the 25ec f.o.b. level for extra, which 
prevailed for some days past, but pro- 
ducers were not disposed to press busi- 
ness. While a moderate trade was said 
to have passed at the 2%c level, there 
were reports current in the trade that 
considerable outside extra had changed 
hands at 2%c f.o.b. : 

There was little or no question that 
the position of the market was easier, 
and it appeared as though the next 
round lot business in extra would pass 
at lower levels. An easier tone was 
noted in some competing quarters, but 
crude cotton oil maintained the recent 
levels, with bids at 2%c in the South- 
east and Valley and at 2%c in Texas. 

At New York, special loose was 
quoted at 2% @2%c; extra, 24%2@2%c; 
edible, 3%c nominal. 

At Chicago, a very slow trade was 
reported in the tallow market. Buying 
interest appeared limited to June-July 
delivery. At Chicago, edible was quoted 
at 34%c; fancy, 344c; prime packer, 3c; 
No. 1, 244c; No. 2, 14% @1%c. ; 

There was no London tallow auction 
this week. , At Liverpool, Argentine 
beef, May-June, quoted at 23s, un- 
changed for the week and Australian 
good mixed, May-June, unchanged at 
21s 6d. 

STEARINE—A very quiet demand 
continued in the East owing to the un- 
favorable competing basis of compound 
with lard. At New York, oleo was 
quoted at 3%c. At Chicago, demand 
was quiet, and the market was easier. 
Oleo was quoted at 3%4@3'ce. 

OLEO OIL—Demand was rather 
moderate, and the market was barely 
steady at New York. Extra was quoted 
at 54 @5%ec; prime, 4%@5c; lower 
grades, 44ec. 

At Chicago, demand was quite mod- 
erate, but the market fairly steady. Ex- 
tra was quoted at 5c. 








See page 30 for later markets. 








_ LARD OIL—Demand continued lim- 
ited, and the market was about steady. 
Extra winter at New York was quoted 
6c; extra, 6%c; extra No. 1, 5%c; No. 
1, 54%c; No. 2, 5%c; edible, 8%c. 

NEATSFOOT OIL — Demand was 
only fair, and the market was about 
steady. Pure at New York was quoted 
at 7%c; extra, 6c; No. 1, 5%c; cold 
test, 11%c. 

GREASES—The situation in the 
grease market in the East the past 
week was more or less routine. There 
was a modest buying interest in evi- 
dence at times, but no aggressive de- 
mand. Easiness in competing quarters 
made for a situation where consumers 
Were inclined to await developments. 

ucers were not pressing business, 
as the market was not in shape to with- 
stand any increase in selling pressure. 
At the same time, a belief existed in 
producing quarters that even lower 
evels would not enlarge demand. 


WEEKLY REVIEW 


At New York, yellow and house were 
quoted at 2@2%c; A white, 2%@2%c; 
B white, 2@2%c; choice white for ex- 
port, 2% @2'c. 

At Chicago, a rather slow trade was 
reported in greases aside from a few 
scattered trades by smallrenderers. Con- 
sumers were displaying little interest in 
nearby supplies, but there were some 
inquiries for June-July delivery. At 
Chicago, brown was quoted at 1%@ 
15c; yellow, 1% @1%c; B white, 2c; A 
white, 24%c; choice white, all hog, 2c. 

fe 


By-Products Markets 
Chicago, May 19, 1932. 
Blood. 
Market is dull with few sales being 


made. 
Unit 


Ground and unground 
Digester Feed Tankage Materials. 


Buyers are offering 85@90c and 10c 
for 11% to 12 per cent ammonia. 

Unit Ammonia. 

Unground, 114% to 12% ammonia.$ .85@ .90 & 10c 


Unground, 6 to 8% ammonia 85@ .90 & 10c 
Liquid stick 75 


Dry Rendered Tankage. 


Situation continues quiet as to in- 
quiries and offerings. Price continues 
to be quoted at 25@27%c. 

and exp. unground, 
Soft prsd 

ity, ton 

Soft prsd. beef, ac. grease & qual- 


ity, ton 
Packinghouse Feeds. 
There is little activity. Demand is 
fair. 
Per Ton. 
¥  Gis.00 


20.00 


Digester tankage, meat meal 
Meat and bone scraps, 50% 
Steam bone meat, special feeding 


Fertilizer Materials. 


Packers’ ground 10 to 11 per cent 
continues to be offered at 90c per unit 
of ammonia. 

Low gf, and ungr, G0% am:.  @* 00.4 10s 

Bone tankage, ungrd., low gd., per ton. 11.00 

Hoof meal 7 00 
Bone Meals (Fertilizer Grades). 

Market remains unchanged. Trading 
is slow. 


Steam, ground, 8 & 50 
Steam, unground, 3 & 50 


Gelatine and Glue Stocks. 


The market continued very quiet. 
Little trading is being done and prices 
are nominal. 


orn 

Cattle jaws, skulls and knuckles.... 
Hide trimmings (new Fas i 
Hide trimmings (old style) 
Pig skin scraps and trim., per Ib... 


Horns, Bones and Hoofs. 


bmSbele 


Horns, accordi 
Mfg. shin bone 
Cattle hoofs 
Junk bones 


(Note—Foregoi: ices are for mixed carloads 
of unassorted ns Ee indicated above.) 
Animal Hair. 
Buyers showing little interest. Prices 
largely nominal. 


Summer coil and field dried 
Winter coil dried 

. black winter, per Ib 
Processed, grey, winter, per lb 
Cattle, switches, each* 


*According to count. 
—_g@—_ 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, May 18, 1932. 

With the spring fertilizer season 
drawing to a close trading in fertilizer 
materials is being done on a very lim- 
ited scale. Some unground tankage sold 
at $1.00 & 10c New York, and one lot 
of ground at $1.40 & 10c New York. 
No sales of dried blood were reported, 
and the price will work lower as stocks 
are béing accumulated. 


The new foreign potash prices have 
been announced and they show sub- 
stantial reductions from the prices of 
last season. For the first time muriate 
of potash, sulphate of potash, and sul- 
phate of potash-magnesia are sold on a 
flat price with no charge for overtest, 
and the discounts are higher than last 
year. Where material is sold ex-store 
U. S. ports there is also a reduction in 
the charges. 


LARD AND GREASE EXPORTS. 

Exports of lard from New York City 
May 1, 1932, to May 18, 1932, totaled 
4,839,459 Ibs.; tallow, none; greases, 
242,800 lbs.; stearine, 30,400 Ibs. 

cinsenelipinnicn 

Watch “Wanted” page for bargains 

in Equipment. 











EASTERN MELTERS 


Stearic Acid 


Representative: R, F. Biedermann 








Tallow Grease Cracklings 
Oleic Acid 


Wesolicit country-wide shipments of straight and mixed—Carload lots a Specialty 
Sample and Showroom—Room 455 New York Produce Exchange Bldg, WN. ¥. C. 


ASSOCIATION, 
ac E. M. A. none 


Buyers and Manufacturers of 


INC. 


Hides Calfskins 
Glycerin 


Telephone: Bowling Green 9-7744 




















MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., May 18, 1932. 
Cottonseed meal market was inclined 
to drag today, with little change in the 
market. July sold at $12.50. August 
was advanced 10c on the bid price, but 
otherwise the market was unchanged. 
The session was dull and uninteresting, 
being very strong during the early trad- 
ing and inclined to weakness toward the 
close. Feed business is dull, and the 
demand for actual consequently very 
limited. Tonnage is not pressing on 
the market in great volume, but Valley 
meal is obtainable at $11.00 or basis 
$12.00 Memphis. Spot business is just 
as dull as trading in the future mar- 
ket, and it will probably take crop de- 
velopments to stimulate an interest in 
either market. The market closed quiet. 


Cottonseed market was inactive and 
unchanged. No interest is displayed in 
trading, and prices appear to be on an 
equitable basis. 


GASOLINE FROM COTTON SEED. 


A process for converting cottonseed 
oil into gasoline was described by Dr. 
Gustav Egloff of Chicago at a meeting 
of the American Chemical Society at 
New Orleans, La., recently. “The cost 
is the only factor to be considered,” 
Dr. Egloff pointed out, “the price of 
85c or 40c a gallon being too high to 
make it a competitive factor with nat- 
ural gasoline. 

“Cottonseed oil is run through a 
metal coil at a temperature of 900 degs. 
Fahr. and a pressure of 150 Ibs. per sq. 
in. This breaks down and rearranges 


THE NATIONAL PROVISIONER 


the atoms forming the oil and yielding 
a number of unexpected products. 

“In addition to 50 per cent of gas- 
oline, a heavy oil for Diesel engines, 
coke for the furnace and 13 various 
gasses make their appearance. Good 
alcohol can be obtained from some of 
these vapors,” Dr. Egloff said, “in addi- 
tion to a rubber-like substance. . 

So eefe 


WOULD TAX IMPORTED OILS. 


An amendment to the revenue bill 
to place duties on vegetable oils and 
fats and oil bearing materials, includ- 
ing those coming from the Philippine 
Islands, will be sponsored by Senator 
Henrik Shipstead of Minnesota. He is 
drafting a schedule to levy an excise 
tax of 1c lb. upon a selected list of im- 
ported oil bearing material and 2c Ib. 
on a selected list of oils. It is estimated 
that this would produce a yearly rev- 
enue of $24,630,000 and would also aid 
domestic producers of vegetable oils and 
dairy products. The amendments will 
cover copra and cocoanut oil. 


fe 
MARCH MARGARINE PRODUCTION. 


Production of oleomargarine during 
March, 1932, as reported by manufac- 
turers to the U. S. Department of Agri- 
culture, with comparisons, was as fol- 


lows: 
March, 1932. March, 1981. 
Lbs. Lbs. 





Wmeekewed .ccccccccccccces 17,867,154 19,307,628 
Cokewed o.cccccccccsccesnce 317,783 650,541 
TD vice cscncetishsiasd 18,184,937 19,958,169 


HULL OIL MARKETS. 
Hull, England, May 18, 1932.—(By 


Cable.)—Refined cottonseed oil, 20s; 
Egyptian crude cottonseed oil, 18s 6d. 








PRODUCTION AND CONSUMPTION OF COTTON SEED AND PRODUCTS. 


Cotton seed received, crushed and on hand, and cottonseed products manu- 
factured, shipped out, on hand and exported for nine months ended April 30, 
1932, compared with a year ago, as reported by the U. S. Census Bureau: 


COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS). 


Sa fe. | 
ug. 1 to Apr. 30. ug. 1 to Apr. 30. 
1982. 1981. 1938. 1931. 1982. “i 1931. 
United States .......-..seeeeeee 5,439, 867 4,616,880 4,926,878 4,564,922 522,795 97,374 
Alabama 2.2.22... cee eecsceeecees 364,855 897,951 347,108 395,881 18,416 2,336 
APISOMA 2.20000 c ee ecececccscccees 48,344 63,906 41,339 64,108 7,054 49 
APKANBAS 2.22... cece cece e ee eeees 521,318 248,889 456,587 242,912 55,328 9,027 
Califformia 2.2... scceecesscscens 79,568 126,139 15,570 119,198 5,198 15,081 
wdmoecescceseeverceccceee ‘ 415,587 644,714 21,032 + 


Terre rere ree ee eee eee 

See e eee eee eeneereeee 
Peewee eee eeeseeee 

Pee eee eee eee eeeeeeenee 
Serre re rere tee eee eee eee eee 





*Includes seed destroyed at aay but not 24,784 tons and «. 434 tons on hand Aug. 1, nor 37,788 
‘or 1932 and 1931, respectively. 





COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 


tons and 63,392 tons reshipped f 
On hand 
Season. Aug. 1. 
eee eee 1981-32 *8,086,071 
( OY, sb hckeeet oe oon bbe 





eeeeee 


Produced Aug.1 Shipped out Aug. On hand 
to April 30. 1 to April 30. April 30. 
1,556,017, 664 1,476,885,581 *117,559,920 

595, +362, 229,008 43,601,623 
Favishswacss 704,507,914 
vasepesiveee 462,840,307 


*Includes 3,267,812 and 8,718,988 pounds held by refining and manufacturing establishments and 
8,011,840 and 21,902,480 pounds in transit to refiners and consumers August 1, 1981, and April 30, 


tIncludes va sor, 784 and 2,527,953 pounds held 


places other than 
bg Be 
, 1932, respectively. 


refiners, brokers, agents, and warehousemen at 


refineries and manufacturing esta lishments and 3.585,902 and 9,634,837 pounds in 
of lard substitute, oleomargarine, soap, etc. August 1, 1931, and April 


**Produced from 1,406,154,420 pounds of crude oil. 
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COTTONSEED OIL TRADING, 


COTTONSEED OIL — Demand fg 
store oil at New York was quiet, byt 
prices held steady with futures. There 
were rumors that store gtocke here 
would increase liberally this month, 
Southeast and Valley crude was 2i¢ 
bid; Texas, 2%c bid. 

Market transactions at New York: 


Friday, May 13, 1932. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked 


3a ioe Ake ore eae eae Sp s oat 
Pcs pn deo Gane pam 

July 1 345 345 4s ¢ c= 
AUG. 2200 cece cove voce a 37 
Sept. 2 355 355 355 & sce 
SR Shans 4S kip ane Siro oe 362 a 365 
Ara ery el 369 a 37 
MPR. scoucagxina eke Woks 874 a 379 


Sales, including roy a 3 contracts, 
Southeast crude, 2%4c b 


Saturday, May 5 1932. 


MINS 65.55. hot eb Came 300 a ..., 
SS ees per ere 820 a .... 
DME Ss coin inane BWaaeere He a 347 
POR Sods gu en ounce ee a 81 
Sept 1 351 351 51 @ ie 
ON s 5 b's ea ka he coe 359 a 361 
ES Gaw's. hens” Chae ae 367 a 370 
BPG S ce .s xe 9 372 372 378 : 84 

Sales, including switches, 10 com 


tracts. Southeast crude, 2%4c bid. 
Monday, May 16, 1932. 


IG iis ws eae nae eee 300 a ..., 
MD i s'o00si'o Wiest 315 a ..., 
July 2 845 845 845 B vase 
BMS nS3'e > pene cble: saws 350 a 3% 
SN rer ees 352 a 360 
OS SEER Ae ene meray ey =: 360 a 368 
TR. hock kk taeen oe 367 a 8% 
DOl, ss 2'.0:0 1 3872 372 372a 38 


Sales, including switches, 3 contracts, 
Southeast crude, 2%c bid. 


Tuesday, May 17, 1932. 


RE SS a wes bid Mee = & sac 
UMN a5 v6. tola'ais se Sissi eee & nk 
July 2 348 348 Bs a. 

DO a A eck ek eR ae eee Oa 3% 
OOS ss ves Sk ep te ee 3B a 365 
ER ete os 363 a 37 
DROS ccoet aiken Seeks Red 369 a 8% 
OG ces ics e Agee aoe 876 a 3m 


Sales, including —— 2 contracts. 
Southeast crude, 2%c b 


Wednesday, May -*: 1932. 


eeee e8 ee eeee seee 


Sales, including switches, 
Southeast crude, 2%c bid. 


Thursday, May 19, 1932. 









eo ee eee tee 














Texas Cottonseed Crushers’ Asse 
tion will hold its thirty-eighth a A 
convention in Galveston, Tex. 
6 and 7. The Galvez Hotel will 
convention headquarters. 




















TEXAS CRUSHERS’ CONVENTION 
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Vegetable Oil Markets 


Market Quiet — Prices Steady — Cash 
Trade Moderate—Crude Holding— 
Lard Barely Steady—Weather South 
Favorable. 

Cottonseed oil future market the past 
week continued more or less in a rut, 
with outside interest very light. Pro- 
fessionals were looking on pending de- 
velopments. Aside from evidence of a 
little commission house support in the 
futures market and continued indica- 
tions of refiners’ oe in crude, the 
latter apparently for inventory pur- 
poses, there was little or no feature to 
the market. 

The fact that oil and shortening con- 
tinue hopelessly out of line with lard 
made for a lack of buying power but 
failed to create any selling pressure 
whatsoever. As a result, it took but 
limited support to maintain values, but 
the situation facing the trade at the 
moment is not one of price entirely, but 
more or less a question of distribution. 

While April consumption at 227,000 
bbls. was above average expectations, 
comparing with the revised figure of 
267,000 bbls. last year, the month’s dis- 
tribution was small. At the same time, 
consumption for nine months totaled 
2,187,000 bbls. or 510,000 bbls. less than 
the same time last season. The statis- 
tical position is bad enough thus far, 
but is further aggravated by the out- 
look for a comparatively light May con- 
sumption. It goes without saying that 
unless the competing position of short- 
ening with lard is improved, consump- 
tion the balance of the season will most 
likely run behind the previous year. 


Visible Stocks Large. 

As a result of the general business 
situation and the unfavorable spread 
between oil and lard, visible stocks at 
the beginning of May, at 2,398,000 bbls., 
were of record proportions for this sea- 
son of the year and compared with 
1,324,000 bbls. the same time last sea- 
son. 

Unless there is a betterment in de- 
mand, the trade is looking for a carry- 
over of 1,700,000 to 1,800,000 bbls., or 
@ quantity sufficient for fully one-half 
of the new crop season. Such a picture 
1s not a favorable one, considering the 
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indications for a small cotton acreage 
decrease and a fairly favorable start 
to the-new crop. While the low prices 
prevailing for oil are nothing for the 
trade to be optimistic over, it is mages 
that the oil situation will not develop 
a condition as has been experienced in 
sugar, rubber, cotton, and wheat. 

At New York, compound was quoted 
at 54% @5%c, car lots; lard in boxes, 
4%c. Tub lard locally was reported to 
have sold at 4.30c delivered to chain 
stores, to retail at 5c per pound. This 
premium for compound unquestionably 
has shut off certain avenues of distribu- 
tion of oil. Should it so happen that 
another good sized cotton crop is raised, 
the oil market would be confronted with 
a situation where burdensome supplies 
would be in sight for some time to 


come. 
Crude Firm. 

Crude markets were rather quiet but 
firm, with 24c bid persistently in the 
Southeast and Valley and 2%c bid in 
Texas. Reports from the South were 
that seed prices were so low that little 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La, May 19, 1932.— 
Cotton oil markets are marking time 
pending liquidation of July contracts at 
New Orleans and New York or in- 
creased consumption. Bleachable is 
steady at 3@3%c Ib. loose New Or- 
leans. Crude offerings are light at 
2%6c lb. for Texas and 2%c lb. for Val- 
ley. Freer movement is expected as 
hot weather approaches. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., May 19, 1932— 
Crude cottonseed oil, 2%4c lb.; forty-one 
per cent protein cottonseed meal, 
$12.50; loose cottonseed hulls, $1.00. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., May 19, 1932. — Prime 
cottonseed oil, 238@2%c; forty-three 
per cent meal, $16.00; hulls, $5.00; mill 
run linters, .65@3%c. 


has been moving of late. The weather 
appears generally satisfactory in the 
South. 

Lard stocks are being followed by 
the oil trade rather closely. The Gov- 
ernment cold storage May 1 holdings 
were placed at 110,724,000 Ibs., against 
95,693,000 Ibs. last year. Chicago lard 
stocks the first half of May increased 
5,813,000 Ibs., totaling 58,120,081 Ibs., 
and comparing with 44,931,000 Ibs. in 
mid-May last year. 

COCOANUT OIL—While the market 
developed a steadier tone last week, 
with evidence of some improvement in 
consumer buying, demand this week 
was quieter, and the market barely 
steady, being influenced by an easier 
tone in competing directions. At New 
York, cocoanut oil, tanks, were quoted 
at 3%c; Pacific Coast tanks, 2%c. 

CORN OIL—Last business reported 
was at 25c outside points, but the mar- 
ket steadied somewhat. Supplies were 
reported light, with Chicago not offer- 
ing. Later the market was quoted at 
2%c outside points and 2%c f.o.b. Chi- 


cago. 

SOYA BEAN OIL—Demand con- 
tinued small and routine, and the mar- 
ket was more or less nominal. Tanks 
at New York were quoted at 3c; tanks ~ 
f.o.b. western mills, 232@2%c. 

PALM OIL—Consuming demand con- 
tinued exceedingly quiet, and with some 
increase in offerings the market was 
shaded about %c. At New York, spot 
Nigre was quoted at 3@3%c; shipment 
Nigre, 2.80c; spot Lagos, 3%c;_ ship- 
ment, 3c; 12% per cent acid, 2.80c; 20 
per cent softs, 2.75c. 

PALM KERNEL OIL—With demand 
quiet and routine conditions prevailing 
the market was barely steady, at 3.35c 
for bulk oil at New York. 

OLIVE OIL FOOTS—While consum- 
ing interest was not aggressive, pres- 
sure of offerings was limited and prices 
were steadily maintained. Spot and 
shipment at New York were quoted at 


4% @5c. 
RUBBER SEED OIL—Market nomi- 


nal. 
SESAME OIL—Market nominal. 
PEANUT OIL—Interest in this mar- 
ket appeared slow, and prices were 
tom steady at 2%c f.o.b. southern 
mills. 
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Week’s Closing Markets 

















FRIDAY’S CLOSINGS 


Provisions. 

Hog products were moderately active 
and steadier the latter part of the week, 
helped by lack of packer pressure and 
firmness in other markets. Hogs con- 
tinued weak, Chicago price averaging 
3c, lowest since 1897. 

Cottonseed Oil. 

Cotton oil was inactive but steady 
owing to lack of pressure, commission 
house support and better outside mar- 
kets. There are some complaints of 
too much rain in the South. Crude, 
Southeast and Valley, 2%c lb. bid; 
Texas, 2%éc lb. bid. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

May, $3.35 bid; July, $3.53@3.65; 
Aug., $3.55@3.80; Sept., $3.60@3.74; 
Oct., $3.70@3.80; Nov., $3.75@3.84; 
Dec., $3.80@3.85. 

Quotations on prime summer yellow: 

May, $3.00 bid; July, $3.20 bid; Aug., 
$3.30 bid; Sept., $3.35 bid; Oct., $3.40 
bid; Nov., $3.50 bid; Dec., $3.60 bid. 

Tallow. 
Tallow, extra, 2%c f.o.b. 
Stearine. 
Stearine, 3%4c nominal. 
Friday’s Lard Markets. 

New York, May 20, 1932. — Lard, 
prime western, $4.55@4.65; middle 
western, $4.25@4.35; city, 4c; refined 
continent, 442c; South American, 4%c; 
Brazil kegs, 54¢c; compound, 54% @5%c. 

———e—_— 

BRITISH PROVISION MARKETS. 

(Special Cable to The National Provisioner.) 

Liverpool, May 20, 1932.—Good trade 
which had prevailed in A. C. hams 
weakened toward the close of the period 
and prices declined. General market 
quiet. 

Friday’s prices were as follows: 
Hams, American cut, 69s; hams, long 
cuts, 82s; shoulders, square, none; pic- 
nics, none; short backs, 64s; llies, 
clear, 50s; Canadian, 60s; Cumberlands, 
none; Wiltshires, none; spot lard, 
36s 3d. 

———%e——_ 
EUROPEAN PROVISION CABLES. 

The market at Hamburg was rather 
quiet during the week ended May 14 
according to cables to the U. S. De- 
partment of Commerce. Prices per 100 
kilos were: Refined lard $12.25; prime 
steam lard, $11.25; extra oleo oil, $13.80. 


Gereke “Allen 
Carton Co. 


17th & Chouteau Blvd. 
ST. LOUIS, MO. 

Our Display Containers and 
Cartons are made to suit your 
individual requirements. 
And G-A Designs have an ex- 
ceptional and outstanding sales 
appeal and attraction. 

Get in touch with us 











Receipts of lard for the week were 
2,134 metric tons, of which 51 metric 
tons came from Denmark and 2,083 met- 
ric tons from the United States. Ar- 
rivals of hogs at 20 of Germany’s most 
important markets were 105,000 at a 
top Berlin price of 8.00 cents a pound, 
compared with 94,000 at 10.16 cents a 
pound, for the same week of last year. 
The Rotterdam market showed little 
alteration; buyers holding off. Prices 
per 100 kilos: extra oleo oil, $13.60; 
prime oleo oil, $12.50; prime premier 
jus, $8.40; extra premier jus, $8.80; ex- 
tra oleo stock, $12.50; refined lard, 
$12.40, and cottonseed oil, $11.20. 
Stocks were light on the Liverpool 
market and prices were increasing. 
The total of pigs bought in Ireland 
for bacon curing was 21,100 for the 
week as compared with 17,021 for the 
corresponding week of last year. 


May 21, 198 


The estimated slaughter of Danish 
hogs for the week ending May 11 ig not 
reported, packinghouse workers bej 
on strike. For the corresponding 
of last year, slaughter totaled 122,999 


head. 
fe 
ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to May 19, 1932, 
show exports from that country were 
as follows: To the United Kin 
66,014 quarters; to the Continent, 5,707 
quarters. Exports previous week were 
as follows: To England, 111,130 quar. 
ters; to the Continent, 26,124 quarters, 


eS 
COTTONSEED PRODUCTS EXPORT, 


Exports of cottonseed products for 
eight months ended March 31, 1932, 
are reported by the U. S. Census By- 
reau as follows: 

1932. 

ee 182,05 
"aaa. “T4040 eee 
TUS 


405 
188,011 
79,083 = S26 


1981. 


Cake and meal, tons 2,000 Ibs. 
Linters, running bales 








WHOLESALE DRESSED MEAT PRICES. 


‘Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on May 19, 1932: 


Fresh Beef: 
YEARLINGS: (1) (300-550 Ibs.) : 


CHICAGO 


BOSTON. NEW YORK. PHILA, 


$10.50@ 12.50 
9.50@10.50 
8.50@ 9.50 


7.00@ 
6.00@ 


Fresh Lamb and Mutton: 
SPRING LAMB: 
Good-Choice 


12.00@ 14.00 
9.00@ 12.00 


13.00@14. 


Fresh Pork Cuts: 
LOINS: 


8-10 lbs. av. 
10-12 Ibs. av. 


SHOULDERS, N. Y. style, skinned: 

i 8 ES eee. | 
PICNICS: 

6- 8 Ibs. av. 
BUTTS, Boston style: 

4 8 lbs. av. 
SPARE RIBS: 

Half sheets 


10.50@12.50 


9.50@ 10.50 


12.00@13. 
10.50@12. 
11.00@12.00 
10.00@11.00 


9.00@ 10.00 
8.50@ 0.00 


9.50@11.00 
8.300@ 9.50 


z 


8.00@ 
7.00@ 
6.50@ 


PHP 
Sz 


nolo 
SESS 


anes 
3353 


oh si 





BSsE 


BES 


13.00@15. 
12.50@14. 


zs 


) 


S32 83 S832 8833 


osesnee® 


(1) Includes heifer yearlings 450 pounds down at Chicago. (2) Includes ‘‘skins on’’ at New York 


and Chicago. 
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A Page for the Packer Salesman 


Building Tonnage 
Salesman Tells of Good Stunt to 
Increase Retail Sales 


‘If all retail meat dealers were 
merchandisers, and if they 
knew all there is to know about 
making stores attractive and in- 
viting, there might be fewer of 
them, but the packer salesman’s 
problems would be much simpler. 
Just how far the packer sales- 
man should go in aiding custom- 
ers to become better merchandis- 
ers is a matter for personal deci- 
sion. Some men resent sugges- 
tions; others are grateful for 
them regardless of their source. 


In the following letter a packer 
salesman tells of a merchandising 
plan that is effective in moving 
canned meats. It is one other 
packer salesmen may wish to pass 
on to their customers. 


Editor THE NATIONAL PROVISIONER: 


Here is a stunt one of my customers 
uses to push the sales of canned meats. 
He has found it very successful in 
building volume on these products, and 
I thought perhaps other packer sales- 
men would like to have the facts to pass 
on to their customers. 


Group Price Featured. 

Sometimes the displays are built in 
the refrigerated showcase; at other 
times in the refrigerated show window. 
The stunt consists in making a mass 
display of the products to be featured. 
Usually he chooses one or two canned 
meat items, two or three varieties of 
canned vegetables, and perhaps one of 
fruit. A combination price is placed 
on the lot. This price is featured prom- 
inently under the advertising slogan of 
“Canned Meal Special.” The idea, of 
course, is to choose canned items with 
which the housewife can build a com- 
plete meal. 


To attract attention to the display 
a can of each of the products is pre- 
pared in dishes attractively garnished 
and tastefully arranged. One recent 
display featured canned ham, beets, 
tomatoes, spaghetti and sliced pine- 
apples. The ham and spaghetti were 
placed on plates, a serving of each on 
each plate. Glasses, silverware and 
napkins were arranged to give the idea 
of a set dinner table. Immediately back 
of this display was one can of each of 
the products featured and in the rear 
of the window was a mass display of 
the foods. The combination price for 
one can each of all of the products was 
Placed in the foreground. 


I have passed this advertising stunt 
on to many of my customers, and 
wherever it has been used it has been 
the means of greatly increasing sales. 
Some retailers in my territory now fea- 
ture a canned meal special for each day 
of the week. On Fridays both canned 
fish and canned meat usuaHy are used 
in combination with other vegetables. 


Many Retailers Using It. 

We packer salesmen can sell only as 
much meat as our customers pass out 
over their counters. The more we can 
help our customers to sell, therefore, 
the greater our volume will be. 

It occurred to me that THE NATIONAL 
PROVISIONER can be of much aid in help- 
ing packer salesmen to sell more meat, 
by collecting from salesmen and pass- 
ing on for the benefit of all, the good 
merchandising stunts retailers are 
using. If the salesmen would cooper- 
ate in sending in_ business-building 
ideas, meat selling could be greatly sim- 
plified and the retailers would be aided 
considerably in meeting the competi- 
tion of the chain meat stores. 

What other packer salesman has a 
good idea for building retail meat 
sales? 

Yours very truly, 
PACKER SALESMAN. 


a 
GLOOM HANDICAPS SELLING. 


The average meat dealer has troubles 
of his own. He is not interested in, and 
as a rule does not want to hear about, 
the troubles of others or pessimistic re- 
ports about business in general. The 
habitual “crepe hanger” wears out his 
welcome after a few calls. 


The packer salesman who spreads 
gloomy reports and then tries to get 
an order uses poor psychology. The 
wiser plan is to emphasize the bright 
spots in the business situation that come 
to one’s attention and to forget or keep 
silent about the dull ones. 


ee 
SELLING THE FIRM. 


The wise packer salesman sells his 
firm at every opportunity. He seeks 
to build up reputation and build good 
will for it, for he knows that the more 
favorably it is regarded the easier it 
will be to sell its products. All this 
can be done in an incidental way and 
without boasting. 


He Has So Much To Do! 


And So Little Working Time in 
Which To Do It 


One of the fundamentals of 
selling, says an expert, is that to 
make sales one must make calls. 


If salesmen are conscientious in 
making calls and talking to pros- 
pects, they need not fear about 
making good. 

On this page not long ago a 
packer salesman said the one fac- 
tor, more than any other, that 
had enabled him to sell a large 
volume each year was the system 
he had worked out to save time 
and to get in a few more than 
the average number of calls each 
day. 

Another packer salesman has 
some comments on this subject. 
He says: 

Editor THE NATIONAL PROVISIONER: 

In a recent issue of THE NATIONAL 
PROVISIONER a packer salesman had 
some interesting comments on the value 
of making as many calls as possible 
each day. What he had to say is cor- 
rect. One of the best ways to increase 
tonnage is to make a few more calls. 

I had in mind writing you my ex- 
periences along this line, but recently 
the following extracts from a letter 
from a packer salesmanager to his men 
came to my attention. It expresses my 
thoughts so much better than I could 
hope to do that I am sending them 
along instead of my own ideas: 

“Time is a salesman’s biggest asset. 
How we manage our time in 1932 will 
mean success or failure. The time we 
spend in preliminaries is often neces- 
sary but turns in no business. 

“The preliminaries are not produc- 
tive, but merely a means to an end. 
This means that time spent in talking 
policies, religion, hard times, etc., may 
not only hurt our business but take 
valuable time out of it. We spend so 
much time driving and walking to and 
waiting for a customer’s attention, that 
it behooves us to put our time in on 
selling ideas and merchandise once we 
get the opportunity. 

“There will be 8,784 hours in 1932. 
With time out for sleep, meals, recrea- 
tion, Sundays, vacations, etc., we can’t 
figure more than 878 hours of actual 
time in which we’ll have an opportunity 
to sell our wares. 

“With only an opportunity of ap- 
proximately 10 per cent of our time 
that we can spend doing that which is 
the lifeblood of our business—selling— 
let’s make this resolve: ‘That we'll make 
the most of it,’ and leave the story 
telling, idle gossip and time-killing 
wastefulness for the other fellow.” 

Them’s my sentiments! 

Yours truly, 
PACKER SALESMAN. 





THE NATIONAL PROVISIONER 


Live Stock Markets 


CHICAGO 
(Reported by VU. 5S. =e of Agricultural 


Chicago, Ill., May 19, 19382. 

CATTLE—Compared with week ago: 
Fed steers and long yearlings, 25c to 
mostly 50c higher. Abridged receipts 
the stimulating factor, small runs sup- 
porting the market even when under- 
tone was weak in sympathy with slug- 
gish dressed prices. It was largely a 
steer and yearling run, with light heifer 
and mixed yearlings in very liberal sup- 
ply, this class losing early advance to 
close barely steady. Beef cows, butcher 
heifers and cutter cows very uneven 
and scarce, and in most instances high- 
er, beef cows advancing 25@50c; bulls, 
steady to weak; vealers, weak to 50c 
lower; extreme top fed steers, $7.85; 
next highest price, $7.75; practical top 
on big weight bullocks, $7.45; only 
choice kinds above $7.25. Bulk of crop 
turned at $5.25@7.00; best light heifers, 
$€.20, part load $6.50; bulk better 
grades, $5.50@6.00, with most common 
and medium offerings and general run 
butcher heifers, $4.00@5.25; grain fed 
weighty cows, up to $5.10; bulk, $3.75 
@4.75; most cutters, $1.50@2.75; heavy 
sausage bulls to $3.15, but slumped back 
to $3.00. Light vealers closed at $4.50 
@5.25; selected kinds, $6.00@6.50. 

HOGS—Compared with one week ago: 
Market 10@15c lower; packing sows, 
25c off. Receipts lighter than week 
_ earlier, but demand lacked breadth. 
ee orders lightest of season. 
Week’s top, $3.70; closing top, $3.55, 
new low this century; late bulk 170 to 
210 Ibs., $3.40@3.50; 220 to 250 Ibs., 
$3.25@3.40; 260 to 310 Ibs., $3.10@3.30; 
320 to 360 lbs., $3.00@3.15; light lights, 
$3.25@3.45; pigs, $3.00@3.25; packing 
sows, $2.50@2.85. 

SHEEP—Compared with week ago: 
Fat lambs, around $1.00 lower, closing 
very dull; sheep, weak to 25c lower. 
Unsatisfactory dressed outlet caused 
the break in the face of dwindling re- 
ceipts. Today’s bulks follow: Desir- 
able native spring lambs, $5.50@6.00; 
few, $6.25; big string around 70-lb. 
California springers, $6.00; week’s top 
Colorados, $7.75; good to choice old 
crop woolskins, $4.75@5.00, scaling 84- 
95 Ibs.; clippers practically absent; 
shorn ewes, $1.00@1.75. 

i Xo 


KANSAS CITY 
(Reported by U. 8. — of Agricultural 


Kansas City, Kan., May 19, 1932. 

CATTLE—Somewhat lighter supplies 
strengthened the fed steer and yearling 
trade, and closing values are mostly 
25c higher than a week ago. Several 
loads of extreme heavies have been in- 
cluded in the receipts; these met a slow 
trade and are barely steady. Late in 


the week, some prime 1,330-lb. steers 
made $7.35, while several choice loads 
of all weights ranged from $6.35@7.00. 
Bulk of the fed offerings sold from 
$5.00@6.25. Light mixed yearlings and 
fed heifers are strong to 25c higher, 
while other she stock closed aie to 
strong. Bulls are unchanged, but veal- 
ers are steady to 50c higher; selected 
lots, up to $6.00. 

HOGS—Further weakness developed 
in the hog trade early in the week, and 
values dropped to new low levels for the 
year. On the mid-week session, top 
rested at $3.10 on choice 170- to 220-lb. 
weights. Big packers displayed consid- 
erable interest on the final day’s trade, 
and the market reacted to some extent. 
Closing rates are mostly 10c under a 
week ago, with best lightweights sell- 
ing up to $3.15. Most of the 170- to 
270-lb. weights brought $3.00@3.10, 
while 280- to 350-lb. butchers ranged 
from $2.85@3.00. Packing grades are 
steady at $2.25@2.65. 

SHEEP—Fat lambs were under pres- 
sure late in the week, and values are 
50@75c lower than a week ago, or 
mostly $1.00 under the high spot at 
the week’s opening. Native springers 
scored $6.65 at the opening, but at the 
finish the best offered went at $5.65. 
Bulk ranged from $5.00@5.65. Clippers 
sold up to $5.50 early, while late sales 
went from $4.00@4.25. Mature sheep 
are weak to 25c lower, with fat ewes 
selling at $1.25@1.50. 

ot a 


ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., May 19, 1932. 

CATTLE—Market unevenly steady 
to 25c higher than last week on medium 
to good steers and weak to 25c lower 
on low priced descriptions; some Texas 
grassers, 50c lower; mixed yearlings, 
heifers and cowstuff, mostly steady; 
bulls, 15@25c higher; vealers, steady. 
Top steers for the week brought $6.75, 
paid for 1,207- and 1,046-lb. averages, 
with bulk all steers, $4.65@6.40; most 
fat steers, $5.75@6.50. Top mixed year- 
lings brought $5.90; best) heifers, $5.85; 
most good and choice kinds, $5.10@ 
5.50. Bulk of medium fleshed mixed 
and heifers scored $4.50@5.00. Most 
beef cows went at $2.75@3.50; top, 
$4.50; low cutters, $1.25@1.75; top sau- 
sage bulls, $3.25 for the week; good 
and choice vealers, $5.50. 

HOGS—Hog prices declined 10@20c, 
with pigs off 15@25c, making new lows 
for the season. An extreme top of $3.35 
was paid Thursday, with most 140- to 
300-lb. weights at $3.05@3.30; sows, 
$2.40@2.60. 

SHEEP—Spring lambs declined $1.00 
@1.50, old crop lambs being scarce and 
ruling 50c@$1.00 lower for the week. 








Indianapolis 
Indiana 


Order Bayer of Live Stock 
L. H. MeMURRAY 


Formerly of McMurray-Johnston, Inc. 
Ft. Wayne 


Indiana 
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Spring lambs topped late at $6.50. 

bulk $5.75@6.00, throwouts, 

4.00. Clipped lambs sold throughogt 

week at $4.50@5.00; late sales, $459 

down; fat ewes, $1.00@1.50. 
———<———— 


OMAHA 


Reported by U. S. Bureau of Agricultural 
_— uf Economics. ) 


Omaha, Neb., May 19, 1939, 

CATTLE—There was slightly im. 
proved action to the market on fe 
steers and yearlings over last 
with current prices unevenly fully 
steady to 25c higher than a week 
She stock held fully steady, with 
heavy cows strong to 25c higher. Bulls 
held steady, and vealers are strong tp 
50c higher. Choice weighty steers sold 
at $6.75; yearlings, $6.85; medium 
weights, 1,175 Ibs., $7.00. Small lots 
of long yearlings also earned $7.00, 

HOGS—Comparisons Thursday with 
Thursday show hog prices 5@1bc loy- 
er; pigs, steady. ursday’s held 
at $3.00, paid for choice 180- to 
averages, with the following bulks: 149 
to 160 lbs., $2.70@2.90; 160 to 240 ths, 
$2.90@3.00; 240 to 350 Ibs., $2.70@2.95; 
packing sows, $2.35@2.55. 

SHEEP—Lamb prices were sub 
to downward pressure, trac to 
weakness in the dressed lamb situation, 
while matured sheep and yearlings were 
scarce and somewhat stronger. Com. 
parisons Thursday with Thursday show 
spring lambs and wooled $1.00@1% 
lower; fed clipped lambs, 75@85c lower; 
matured sheep and yearlings, 25@ble 
higher. Thursday’s bulk California 
spring lambs sold $5.50@5.65; extreme 
top, $6.15. Fed wooled 
4.50; fed clipped lambs, $4.75. Choice 
California shorn, fed yearlings sold on 
Wednesday at $5.00; good and choice 
ewes, $1.25@2.00. 

a ee 


ORDER BUYER LEADER DIES. 

John J. King, veteran order 
the Omaha Stock Yards, died 
May 12 as the result of an accident. 
Mr. King was 51 years of age and had 
been actively engaged in buying 4 
on order during the past 25 years. 
entire association was in the firm 
J. W. Murphy Co., and on the death 
“Jimmy” Murphy in 1927 the business 
was taken over by Mr., King but still 
operated under the same firm name, 

Mr. King had been in poor health 
due to an accident which occurred last 
December and for some months had not 
been as active in his business as 
viously. He was known among 
throughout the country and because of 
his genial personality had a wide cirde 
of friends. Surviving are his widow 
and five children. Funeral services wet 
held on May 14. 

Practically the entire interest of the 
J. W. Murphy Co. was owned Mr. 
King, and will Pewee’ to his family, wio 
will continue the business under te 
management active during his 
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SIOUX CITY 
(Reported by U.S, Bureau of Agricultural 


Sioux City, Ia., May 19, 19382. 

CATTLE—Slaughter steer and year- 
ling values underwent little net change 
this week. Good to choice 1,122-lb. 
weights made $6.60, a few loads 
prought $6.10@6.50, and bulk earned 
$4.50@6.00. Heifers ruled strong, and 
cows scored full 25c gains. Load lots 
of choice light heifers reached $5.75, 
beef cows sold largely at $3.25@4.25, 
and low cutters and cutters bulked at 
$1.50@2.50. Bulls and vealers remained 
frm. Select vealers ranged up to $7.00, 
and medium bulls cashed at $2.85 down. 

HOGS—While receipts here and else- 
where have measured only moderate 
proportions, trend to hog prices con- 
tinued downward, and a new low level 
was established on the mid-week’s ses- 
sion. Compared with a week ago: 
Most classes of hogs were rated steady 
to 10¢c lower. Closing top held at $3.00; 
bulk 170- to 250-lb. weights, $2.90@ 
8.00; 250 to 350 Ibs., $2.70@2.90; 140- 
to 170-Ib. averages, $2.75@2.95; pack- 
ing sows, $2.25@2.50. 

SHEEP—Further discounts dropped 
spring lambs mostly $1.00, old crop 
lambs 50c to fully 75c, and left fat 
ewes weak to 25c lower. Late bulk na- 
tive springers made $5.50, the top. Most 
clipped lambs brought $4.50; few, $4.75. 
Wooled lambs were eligible at $4.50 
down. Fat ewes turned mainly at $50c 
@$1.00; choice handyweights quoted to 
$1.25. 


~~ fe 
ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 

Minnesota Department of Agriculture.) 

So. St. Paul, Minn., May 18, 1932. 
CATTLE—Meager supplies of cattle 
have held most classes of slaughter 
stock to a steady basis this week, al- 
though undertone has been bearish. 
Choice yearlings and heavy steers, 
$6.50; bulk all steers and yearlings, 
$5.00@5.85; common kinds, $4.50; beef 
cows, $3.00@3.75; heifers, $3.75@5.00; 
cutters, mostly $1.75@2.50; medium 
grade bulls, $2.50 down; vealers, $3.50@ 
5.50, this range being steady. 

HOGS—The hog market sagged to 
new low levels, values averaging un- 
evenly 5@10c lower than a week earlier. 
Better 160- to 250-Ib. butchers sold to- 
day at $3.00@3.05; 260- to 325-lb. 
weights, Sten: Eons — and 
igs, mostly $2.75; packing sows, lar; 
iy $2.25@2.50. ai . ts 


SHEEP—Fat lambs, around 25c lower 
for week, better grade fed, ee 
lambs selling today at $5.25; medium 
grade wooled lambs, $4.50@5.00; throw- 
outs, down to $3.00. Slaughter ewes 
steady, wooled kinds going at $1.75 
down; shorn offerings, $1.50 down. 


cee insies 
U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, May 18, 1982: 


Pee Prev. on. 

May 13. week. 1931. 

Kansas Oity, Kan .....7""aesee (apes 10R280 
8 385 
eee ot 
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CORN BELT DIRECT TRADING. 
(Reported by U._8. Dupens of Agricultural 


Des Moines, Ia., May 19, 1932. 

A slow but persistent four-day de- 
cline more than erased late advance in 
the price of hogs at 21 concentration 
yards and 7 packing plants in Iowa and 
Minnesota, and current quotations are 
steady to 10c lower than last Thursday. 
Marketing was moderately heavy, and 
demand slow on the part of all interests, 
Eastern shippers being practically out 
of the trade. Late bulk 180- to 230-lb. 
weights, $2.85@3.15; 240- to 280-Ib. av- 
erages, $2.70@3.05; big weight butch- 
ers, down to $2.50; packing sows, most- 
ly $2.25@2.50. 

Receipts of hogs unloaded daily at 
these 21 concentration yards and 7 
packing plants for week ended May 19: 


This Last 

week. week. 
FI BRia so cnc vetncsiaes 14,700 25,500 
Saturday, May 14.............. 7,600 19,100 
MenGeg, MRF 1B... csceccvecce 43,700 46,300 
Tuesday, May 17....cccccccccce 19,400 20,300 
We v2 “ep! See 21,500 27,400 
Thursday, May 19.............. 20,400 18,100 


Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
neither excessive weight shrinkage, nor fills. 
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LIVESTOCK AT 63 MARKETS. 
Receipts and disposition of livestock 


at 63 leading markets during April, 
1932, with comparisons: 
OATTLE. 
Total 
Local ship- 
Receipts. slaughter. ments. 
Total .ccccccccsccce §97,193 540,175 357,370 
April average, 5 
years, 1927-1931. .1,009,109 622,177 467,814 
CALVES. 
TE vanccdcieesnes 478,381 338,701 138,974 
April average, 5 
years, 1927-1981.. 575,076 420,800 153,834 
HOGS. 
Cre 2,960,258 2,023,670 941,260 
April average, 5 
years, 1927-1931. .3,305,786 2,076,253 1,226,407 
SHEBP AND LAMBS. 
- Meter 2,411,798 1,260,889 1,154,902 
April average, 5 
years, 1927-1981..2,006,428 1,054,191 940,176 
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RECEIPTS AT CHIEF CENTERS. 
Combined receipts at _—_s mar- 






































kets, week ended May 14, 1932: 

At 20 markets: Cattle. Hogs. Sheep. 
Week ended May 14...... 159,000 546,000 318,000 
Previous week ......+... 178,000 512,000 394,000 
0 ere 196,000 514,000 384,000 
BEE -docceicnaceatacexeese 189,000 559,000 295,000 

eardeecccccsoeccceee 202, 531,000 296,000 
DME viccawsasccvccscnatess 210,000 000 271,000 
Hogs at 11 markets: 
Week ended May 14........cccccseccccess 460,000 
Previ WOE ee secccsccgescecnesaseessu 407,000 
EEE: Seth abececkccesoucthadeddécessconapaense 443,000 
WE Wopudcaccceetocndecetosdcoscvedsssned 490 
MEE re ch ccgpicctun he veueneue sekattheevcal 448, 
WHEE neh cee qnececscgccencasdscdspeusesdes 50s, 

At 7 markets: _ Cattle Sheep. 
Week ended May 14...... 119,000 385,000 185,000 
Previous weela ......... 134, 000 220,000 

éseerdevevctsccenss 146,000 378,000 262,000 

echéuwevecceceeucees 138, ,000 242,000 

SEE sev danvedesccenacces 143,000 379,000 224,000 

WEE i bhcies deceecdscaueas 146,0 ,000 207,000 
—_o—_ 


MARCH FEDERAL SLAUGHTERS. 
An increase is shown in the number 


eral inspection during March, 1932, over 
the same month last year, according 
the following report of the federal meat 
inspection seryice: 


Cattle. Calves. 


s 


Hogs. 








Baltimore 6,572 1,406 60,340 2,179 
Buffalo 6,139 2,331 49,231 8,932 
Chicag2 109,784 45,066 449,328 169,377 
Cincinnati 14,806 1,728 73,984 24,085 
Cleveland 8,468 4,405 40,307 15,917 
Denver 6,067 1,675 29,662 23,812 
Detroit 6,276 6,920 66, 8,911 
Fort Worth 18,896 9,522 41,504 78,272 
Indianapolis 10,784 3,921 73,263 9,333 
Kansas City 55,755 17,665 200,408 140,642 
Los —— 11,193 3,224 31,026 37,419 
Milwa 12,718 64,302 88,591 4,746 
National Stock 

Yards 28,049 14,909 120,259 27,224 
New York 28,588 50,251 78,655 288,900 
Omaha 60,484 6,140 214,794 129,991 
Philadelphia 6,266 8,341 78,560 24,089 
St. 11,426 7,420 115,831 4,284 
Sioux City 22,807 2,309 127,360 40,735 
sae soe % 21,315 5,954 65,501 97,427 
South St. 

Paul 89,329 57,208 179,382 38,379 
big 6,794 1,699 50,277 . 

o 
stations 145,070 96,068 1,419,906 240,299 
732 631 420,484 3,664,002 1,427,739 


415,566 3,522,911 1,323,565 


mos. ended 

° Mar.,’32 6,070,841 3,883,796 34,877,942 14,190,796 
mos. en 

Mar.,’31 6,148,389 3,420,003 33,872,771 12,847,353 
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Cincinnati, Ohio 
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LIVESTOCK PRICES AT LEADING MARKETS. 
Livestock prices at five leading Western markets Thursday, May 19, 1932: 
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STEERS (900-1, 100 LBS.) : 
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Medium ... 

STEERS (1,100-1,300 LBS.) : 
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COWS: 
Choice 
Good 
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L100" Ibs. ‘)—Med. -ch, 

(All weights)—Common ... 
YEARLING WETHERS: 

(90-110 lbs.)—Med.-ch. 
EWES: 

(90-120 lbs.)—Med.-ch. 

(120-150 lbs. )—Med.-ch. 

(All weights)—Cul. -com, 


CHICAGO, E.ST. LOUIS. OMAHA. KANS. CITY. 


ow 
te 
: 


a ate 
x 8 


® 


to 


BS 


jo fe Ngo ge G2 G0 G9 G9 90 
1 
ou 
® 


Om OI 


a6 


g geek 


ST. PAUL, 


~ 
ou 


35 
Hh 


3 
tetstopo4oysncts 
rs 
- beleiwouing 
REES5E55 


Dipowrogegegeten 


RRR 
ueasseee 


ALO 


I 
” 
a6 

m $2 Bg go 92 G0 G0 G0 08 


7 SSbeeRRsh 


38 
be pote ge G2 G9 gobs 


bo po oe go G9 G8 G0 G2 Ge 
alaead 
RSSRRRRS 


BRRSSSS=E 


ea 
a 
® 


@ 2.75 
3 00-230 Ibs. 


a 
® 


& 


% 


2 
n 


s 
aass 


5 
Pe OIDat 


6.00@ 
> 25@ 

4.50@ 
3.75@ 


RR 
aS 


i OD 
Sa 

&Sa8 
POI 


3 

© 
PAGS 
asa 
sear 


8 


ma 


Bg 
® 


= 

© 
PSS 
ARR 
& 


aeak 
x 


Com ONS 
Sater 
S88 
tae 
nae 
z3 
PROS 
% 
(~) 
OIA 
ABR 


& 
g 
® 


se 
© 
FAN 
sss 
PIS 
a8 

@LA 
Yen 
age 
POD 
ak oT 
JS) 
VION 


a 
a 
® 
rer 


ss 


or 
a1 


a1 
uo 
S 


Sd 
en 
S% 
aa 

asus & 


oe 


PIS 
sss 


ao 

~] 

R 

aa 
omg 

( 585 
Pore 


5S ahs 
= 


a iam or 
(JAI) 


PRS 
oo oT 


i 
- 


56 
Sala 
RSRA 


SRS Saks 


wh 
S33 38 3823 
eS 


oo Shs 
2 ss 


BS 0 gh oe 
Ri 
é 


a nd 


te 
a 
es at 
® 
room oH 


NOP 
1 

as 

uo 

J 


Ped 
ia 
on 
wh 

© 
we 
wb 
aed 


eZ 
RSS SR 


hoon 
2 Bak 
yegegr pel 
35 & 
2 
td 
gas 88 & 
weg 


we Ot 

Po eo 
Se 888 ge 

CO 

Ns 90 

Se 

®S 

ad 

== 


ioe 
zF 
aS 
z 


wt ae 
Bz 
&® 

on 


aren 
AGS 
Od 
3) 


Tata 
SS 


€&S 
take 
SSu 
gem ot 
ane 


a 
® 


Bae 
8S She 


coor ot 
S SS5k 


al 


*Spring lambs excepted, all quotations on wooled basis. 








SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of livestock slaughtered at 14 centers 
for the week ended May 14, 1932, with compari- 


sons: 
CATTLE. 
Cor. 
week, 
1931. 


30,683 
17,132 
19,005 
14, 426 
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win] 
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Sioux City cs 
Wichita... 

Fort Worth — 
Philadeiphia 

Indianapolis 

New York & ed — 
Cklahoma Cit 

Cincinnati 


LOWER LIVESTOCK RATES. 


Shipments of livestock trucked into 
the South St. Paul market and shipped 
from there by rail to points East of 
the Illinois-Indiana state line will carry 
a 29-cent freight rate instead of a 33- 
cent rate after June 15, according to a 
recent announcement by William Dolan, 
traffic manager of the St. Paul Live- 
stock Exchange. Heretofore the 29-cent 
rate for that part of the trip from St. 
Paul to Chicago has applied only to 
stock arriving at St. Paul by rail. It 
was pointed out that the new tariff will 
tend to equalize the rates effective from 
the various markets. 


May 21, 


CANADIAN LIVESTOCK PRICES 


Leading Canadian centers top liye 
stock price summary, week ended 
12, 1932, with comparisons, reported by 
Dominion Live Stock Branch: 
BUTCHER STEERS. 
Up to 1,050 Ibs. 
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Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
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Prince Albert 
Moose Jaw 
Saskatoon 


Pt tat ato 
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Toronto 
Montreal 


Prince Albert .. 
Moose Jaw .... 


2 PAGAN 
> S: RASA 


10ff cars. 


All others on fed and watered basis, 
*Per head. 


a 
LIVESTOCK PRICES COMPARED. 


Livestock prices at Chicago -_ 
April, 1932, compared with those 
the previous month and of April, 1931, 
are reported as follows by the U.S. 
Bureau of Agricultural Economics; 

SLAUGHTER CATTLE AND VEALERS. 
in. : 
Steers, 900-1,100 lbs.: 
$818 $Om 
7.21 8 
6.08 
5.10 


Steers, 1,100-1,300 Ibs.: 


Dp 
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Heifers, 550-850 lbs.: 
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Light weight: 
160-180 lbs., good & ch... 
180-200 Ibs., good & ch... 


Medium weight: 


200-220 lbs., good & ch... 
220-250 lbs., good & ch... 


Heavy weight: 
250-290 Ibs., good & ch... 
290-350 lbs., good & ch... 
Packing sows (275-500 lbs.): 
Medium and good 
Packer and shipper purchases: 
Average weight, 
Average cost 
SLAUGHTER SHEEP AND LAMBS. 
Lambs: 
90 lbs. down, gd. 
90 ibs. down, 
Ewes: 
90-120 Ibs., med.-ch 
120-150 lbs., med-ch 


> Fe Fe 
eB S22 SF 
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& ch... 6.91 
medium.... 6.04 
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Not 
hogs 
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PACKERS’ PURCHASES 


Purchases of livestock by —_—, - eeten 
centers for the week ended Saturda May 1 
1982, with com mparisons, are reported Ay THE. Nx 
TIONAL PROVISIONER, as follows: 
CHICAGO. 
Cattle. Hogs. 
4,386 


Sheep. 

Armour and Co, 
ift & Co 

= ae 00 


con & Co. 
jo-Amer. Prov. 

eT Hammond Co 

Libby, McNeill & Libb 

TS cee 

Shippe 5a 10,498 
Brennan Packing Co., Independent 
Packing Co., 1,236 hogs; Boyd, Lunham & Co., 
1.394 hogs; "Hygrade Food Products Corp., 2,602 
hogs; Agar Packing Co., 4,653 hogs. 
Total: 36,551 cattle; 7,930 calves; 
36,682 sheep. 

Not including 171 cattle, 798 calves, 50,670 hogs 
and 35,076 sheep bought direct. 


KANSAS CITY. 


5,259 hogs; 


76,905 hogs; 


Hogs. 
6,625 
4,787 
3,452 
9,442 
: se 


Sheep. 
4,112 
6,922 
3,274 
7,690 
3,835 

24 


25,857 


Sheep. 


6,474 
Cudahy ,752 3 9,754 
Dold Pkg. _ ete 2 


Morris & Co s 96 1,009 
Swift & Co 5 7,313 
29 


Geo. Hoffman Pkg. Co., 298 cattle; Gr. Omaha 
. Co., 22 cattle; Omaha Pkg. Co., 82 cattle; 
, ll st J. Roth’ & 
. Omaha Fug. ., 60 cattle; 
agle Pkg. Co., 231 cattle; 
sinclar Pkg. Co., 277 cattle; Wilson & Co., 217 
cattle 


Total: 17,756 cattle; 65,472 hogs; 24,550 sheep. 
EAST ST. LOUIS. 
Cattle. Calves. 
1,158 
2,289 
1,268 i 
ash 1,055 
172 370 
“102 “iii 


Hogs. 


9,710 
9,223 


7,413 
408 


Sheep. 
4,192 
5,146 
1,396 


17,876 
412 14,533 
. 8,294 68,624 
ot including 2,452 cattle, 
hogs and 1,515 sheep wought di iivect Sacaes 
ST. aa 
a. Calves. Hogs. 
658 12,823 
642 11,419 
15 3,092 
1,315 27,334 
SIOUX CITY. 


Cattle. yes. 
er Pkg. en: . 2,026 Calves 


. 2,263 
- 1,664 


2,893 


Hogs. 
8,583 


OKLAHOMA CITY. 
Cattle. Calves. 

270 

371 

Pet. 


Hogs. 
5,153 
5,106 

486 


- 2,375 ~~ 667 10,745 

ot including 171 cattle bought direct. 
WICHITA. 

- Calves. Hogs. 

7,643 

5,387 

on ae 

KeefeLe 8 Stourgeon. 2 ons 

527 

13,557 


6,486 hogs direct. 


Cattle. Calves. Hogs. 


5 3, 323 
56 2,406 
86 2, 412 

145 


2,182 
342 «10,323 
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MILWAUKEE. 
Cattle. Calves. 


Plankinton Pkg. Co. 1,419 5,989 
U. D. B ef 35 eden 


3,010 


85 

410 
9,494 

INDIANAPOLIS. 


Cattle. Calves. 
Kingan & Co 697 
Armour and Co..... a "108 124 
Hilgemeier Bros. ... 5 . 


Sheep. 
1,024 
40 


p. 
Riverview Pkg. Co.. 
Meier Pkg. Co 
Indiana Prov. Co... 


Art W: 
Rchuasion Pkg. ~ sa 
Hoosier Abt. Co.. 


CINCINNATI. 


Cattle. Calves. 

S. W. Gall's saa 6 
Ideal Pkg. ab 627 
BE. Kahn's pth Co. 1,365 308 6,783 
Kroger G. & B. Co 148 264 2,405 
J. Lohrey Pkg. Cov.. 3 anes 241 
li. H. Meyer Pkg. Co. 20 ess. Ae 

E. Sander Pkg. Co.. er 649 aah 

J. gg s Sons. 253 eee 168 

J. & F. Schroth ae ‘mee 

311 pee 15 


th Co. 

John F. Stegner.... 
3,081 4,295 
375 628 


21,376 6,392 
ST. PAUL. 


Cattle. Calves. Hogs. 


10,361 
15,353 
13,130 
38,844 


Sheep. 
1,643 
2,765 

"292 

8,351 9,704 4,700 

RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended May 14, 1932, wtih comparisons: 


CATTLE. 


Week 
ended 


Chicago 
Kansas City 
Omaha 


Milwaukee 
Indianapolis 
Cincinnati 


maha 
East St. Louis 
St. Joseph ... 
Sioux City .. 
Celgene’ City” 
Wichita 
Denver 


Milwaukee 
Indianapolis 
Cincinnati 


32,675 

31,832 

15,737 
St. Joseph 32,716 
ne shee 
Oklahoma City 


7 004 
2,431 
Wichita 


2,692 
6,598 


6,352 
Milwaukee ‘ 884 942 
Indianapolis 3,280 
Cincinnati 5,301 


246,360 192,518 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 


RECEIPTS. 
Cattle. Calves. 

Mon., May 9 

Tues., May 10. 

Wed., May 11. 

Thurs., May 

Fri., May 13.. 

Sat., May 14 


Total this week.. 

Previous week ...40, 

Year ago 43,009 
39,770 


2 years ago 
SHIPMENTS. 
Cattle. 

Mon., May 9 

Tues., May 10.... 

Wed., May 11.... 

Thurs., May 12... 

Fri., May 13 

Sat., May 14 


Total this week.. 
Previous week 
Year ago 
2 years ago 12,483 64 
Total receipts for month and year to May 14, 
with comparisons: 
——Ma ar. 
1932. 1931. 
793,278 
211,296 
3,211,058 
1134;005 146, 152 1,510,564 1,567,044 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 

Cattle. Hogs. Sheep. Lambs. 
Week ended May 14.$ zi 85 $3.35 $1.60 $ 5.95 
Previous week 6.20 3.55 1. 6.25 
1931 6.85 


10.05 
11.05 
9.95 
9.70 


Av. 1927-1981 ....$11.25 $ 9.50 $ 6.10 


SUPPLIES FOR CHICAGO PACKERS. 
Net supplies of cattle, hogs and sheep for pack- 
ers at the Chicago Stock Yards: 
Cattle. 
*Week ended May 14.... 
Previous week 


y— —— Ye 
1931. 1982. 


91,849 


Sheep : é 


Hogs. 
112,300 


Sheep. 


*Saturday, May 14, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weights and top and average 
prices of hogs, with comparisons: 


No. Avg. ——Prices—— 
Top. Avg. 


6.85 
0.05 


Av. 1927- « \ $ 9. 
*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended May 13, 1982, with com- 
parisons: 

Week ended May 13 
Previous week .. 
Year ago .... 

1930 


CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
May 19, 1932, were as follows: 


Prev. 
week. 
68,729 
58,827 
15,783 
143,539 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


NEW YORK LIVESTOCK. 
Receipts of livestock at New 
markets for week ended May 14, 
Cattle. Calves. Hogs. 
8,649 3,432 

av | iat aeas 

18,889 


3,771 
22,321 
21,237 
22,860 


Jersey City 
Central Union 
New Yi 


Previous week 
Two weeks ago 





RECEIPTS AT CENTERS 


SATURDAY, MAY 14, 19382. 
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THE NATIONAL PROVISIONER 


APRIL FEDERAL SLAUGHTERS. 


More hogs and sheep but fewer cattle 
and calves were slaughtered under fed- 
eral inspection in April, 1982, than in 
the same month a year ago, me rs 
to the U. S. Bureau of Agricultura 
Economics: 

Sheep & 


Cattle. Oalves. Hogs. lambs. 


Baltimore 6,713 2,124 62,731 +559 
Buffalo 6,706 aes 53,827 7,318 


cago 48, 
Cincinnati 13,420 8,735 79,501 16,522 
Cleveland 2,680 5,288 46,419 (2) 
Denver 6,281 1,578 32,710 (2) 
Detroit 6,451 8,224 68,856 8,358 
Fort Worth 18,789 9,752 34,833 120,687 
Kansas City 58,407 16,819 236,407 139,563 
Los Angeles 10,049 2,651 30,332 31,486 
Milwaukee 14,985 658,155 79,301 3,787 


National Stock 
Yards 30,137 15,063 135,751 38,808 
New York 29,815 58,999 (2) 257,975 
Omaha 67,057 4,418 214,007 138,819 
6,646 10,169 85,099 23,231 


Philadelphia 
St. Louis 1L,711 9,008 135,011 4,731 


Sioux City 25,962 1,973 111,425 88,635 
Joseph 22,827 5,827 77,164 (2) 

So. St. Paul 39,620 54,769 162171 27,984 

Wichita 6,937 1,795 66,305 17,000 

All other 


stations 157,085 107,508 1,543,263 379,934 





Total: 
Apr.,’32 649,545 428,207 3,714,147 1,496,707 
Apr.,’31 689,788 470,796 3,488,480 1,492,522 


10 mos. ended 
Apr.,’32 6,720,386 3,812,008 38,592,089 15,687,503 


10 oms. ended 

Apr.,’31 6,888,177 3,890,799 37,361,251 14,339,875 

Horse slaughter under federal inspec- 
tion during April, 1932, totaled 2,934 
head compared with 4,350 head in April, 
1931. For the ten months ended with 
April, 1932, federal inspected horse 
slaughter totaled 87,277 compared with 
119,136 in the same period of the pre- 


vious year. 
ne 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended May 14, 1932, were 4,121,- 
000 lbs.; previous week, 3,820,000 Ibs.; 
same week last year, 4,520,000 Ibs.; 
from January 1 to May 14 this year, 
72,988,000 Ibs.; same period a year ago, 
72,176,000 Ibs. 

Shipments of hides from Chicago for 
the week ended May 14, 1932, were 
8,417,000 Ibs.; previous week, 4,900,000 
Ibs.; same week last year, 2,264,000 Ibs.; 
from January 1 to May 14 this year, 
90,411,000 Ibs.; same period a year ago, 
55,234,000 Ibs. 
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N. Y. HIDE EXCHANGE FUTURES, 


Saturday, May 14, 1932—Old Cop. 
tracts—Close: June 3.90@3.95; 
4.60 sale; Dec. 5.15@5.25; Mar, 5 
Sales 25 lots. 

New Contracts—Close: June 3.95n; 
pon 4.50n; Dec. 5.25n; Mar. 5.60b. No 
sales. 

Monday, May 16, 1932—Old Contracts 
—Close: June 8.95b; Sept. 4.65@4) 
— 5.20@5.30; Mar. 5.60n. % 
ots. 

New Contracts—Close: June 3.95n; 
Sept. 4.55n; Dec. 5.25n; Mar. 5.60b. No 


sales. ~ 

Tuesday, May 17, 1932—Old Cop. 
tracts—Close; June 3.95 sale; Sept. 4.65 
sale; Dec. 5.25@5.30; Mar. 5.65b. Sales 
29 lots. 

New Contracts—Close: June 3.95n; 
Sept. 4.50@4.55; Dec. 5.30n; Mar. 5.65h, 
No sales. 


Wednesday, May 18, 1932—Old Con- 
tracts—Close: June 3.90 sale; Sept. 451 
@4.65; Dec. 5.10 sale; Mar. 5.50b. Sales 
25 lots. 

New Contracts—Close: June 8.90n; 
Sept. 4.40n; Dec. 5.20n; Mar. 5.55in 
Sales 1 lot. 

Thursday, May 19, 1932—Old Con- 
tracts—Close: June 3.88 sale; Sept. 4.55 
sale; Dec. 5.15@5.25; Mar. 5.55n. Sales 
27 lots. 

New Contracts—Close: June 3,.90n; 
Sept. 4.45n; Dec. 5.25n; Mar. 5.60b, 
Sales 2 lots. 

Friday, May 20, 19832—Old Contracts 
—Close: June 3.90 sale; Sept. 4.60 
4 5.25@5.29; Mar. 5.65b. Sales 
ots. : 
New Contracts—Close: June 3.90n; 
Sept. 4.45@4.55; Dec. 5.80n; Mar. 5.70b. 


No sales. 
Bess EES 

DENVER STOCK YARD RATES, 

Reductions in service charges at the 
Denver Union Stock Yards which were 
ordered last summer by the Secretary 
of Agriculture have been voided by 4a 
federal court decision. Three judges on 
the federal court who sat on the case 
affirmed the right of the Secretary w 
value the property of a stock yards a 
the basis for predicating yardage rates, 
but found errors in the methods used 
evaluate the Denver yards. 








STOCKS AND DISTRIBUTION OF HIDES AND SKINS. 


Principal hide and skin stocks of March 31, 1932, and February 29, 1932, 
based on reports from 3,959 manufacturers and dealers. 


mt tek T seul : 
: ‘ebruary 29, ‘ann 
19382, 1982. March, 1932. watch tian 
Cattle, total, Widew...ccciccccccsscssccce 4,332,474 4,330,109 1,192,563* 
ts) » BOS covccccccccceccscccccce 1,587, Lene = ——“—t—s 
CN, RENEE cu tS ape cecedosecvcaccuse 1,507,458 i Sas 
Dette, BEGOD a cccccccccccsccccsccces 14 kn 
Unclassified, hides ..............+-+. 1,113,549 2,006,385. -  - ‘saeaces 
arr 29, 29,718 8,116 
, to ED sncbdu whence ccsenescneé 2,720,799 2,889,245 1,004,502 
Green-salted, skins ...............5+- 2,488, 7! 2,623,119 527 
dry-salted, skins............. 282, 266,126 74,065 
TE, SONNE, TED nde cvccewcccscvccccecess 367,562 394,795 148,625 
een-salted, skins .............+..:. 332,173 148,625 
Dry or dry-salted, skins ............ 71,387 aa |§86— eee 
Horse, colt, ass, and mule: : 
DEE wud shut eheeannseseese case ceeds 132,072 137,384 11,809 
Fronts, whole fronts ..............+. 17,875 21,012 56,055 
DERE,» UID. wee c ccc cccncccice 235,627 2A8, 227 72,096 
EMME, non 0s we cccsceccccccccseccses 7,410 10,784 18, 
Splits, pickled, pieces ...........eceeees 29,37: 48,1 21,474 
MEA a's 'bb'0 0.0000 i ebcccae 10,904,357 10,529,314 8,761,817 
SE utah bea hases.oos+e00s aes 645, 667, ids 
Sheep and lamb, total, skins............ 13,486,622 18,505,247 2,159,536 
_. i Aa 1,016,272 1,102,040 = —§ eesevee 
Ee ae 615,142 G40,918 cc eee 
wi it wool—pickled skins ........ 11,255,798 pi RT Bee ee 
Without wool—dry skins ............ 599,410 tT 
NE SEE awed cea Sab bes 00s ss esses 107,651 108,847 3,404 
Fleshers, ee otis TeREbAeetan ae ewhes Aree ox" Eyed 
an A SE ticctcvons 232, » ° 
Be WN GE, MD Svcdccncccccesccsces 72,842 
eg SS | See are 114,499 114,872 104,901 
Pig and hog strips, pounds.............. ‘ 99° 182,966 
Se MUNN: <Sosed sabcabodnenecccvesctes ° 8,060 9,150 7,809 


*Domestic packer, 682,285; domestic, other than packer, 874,774; foreign, 135,504. 
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THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 

PACKER HIDES—A good steady 
market prevailed on packer hides this 
week with activity spread throughout 
the week. Sales so far during the 

riod total about 70,000 hides, includ- 
ing 16,000 which moved at the close 
of last week. Mid-week, a good sized 
plock of hides, variously estimated at 
95,000 to 50,000 or more hides, was also 
removed from the market quietly; de- 
tails as to final disposition of these 
have not yet been revealed. 

Couple large tanners entered the 
market early with bids of steady prices 
for April hides providing that some 
May take-off was included. Smaller 
tanners later entered the market on the 
same basis, with the result that a good 
movement was made, and the market 
appears firm at these levels. 

While the preliminary estimate of 
shoe production, as released by the 
Tanners’ Council, shows 26,500,000 pairs 
for April as compared with 29,888,000 
pairs in April, 1931, the output for the 
first four months this year totals 104,- 
184,000 pairs, or an increase of one per 
cent over same period last year. 

At close of last week, two packers 
sold 6,100 April-May native steers at 
4%c, and 3,000 more sold this week 
same basis. Later this week, one lot of 
1,800 all light April-May native steers, 
sold at 344c, a 4c premium for lights. 
Extreme native steers quoted 4%c. 

About 2,600 April-May butt branded 
steers sold late last week at 4%c, and 
1,000 more later at 4%c. About 7,500 
April-May Colorados brought 3%c late 
last week; 12,500 more sold this week 
same basis, and 1,000 dating prior to 
April sold at 314c, all steady. Heavy 
Texas steers quoted at 4%c. One lot 
of 4,000 April-May light Texas steers 
sold early at 3%4c, steady. Extreme 
light Texas steers quotable at 4c. 

About 10,000 April-May light native 
cows moved at 4%4c, steady. Heavy 
native cows last sold at 3%c, but are 
generally viewed as worth as much as 
branded cows, of which 19,000 April- 
Mays sold at 4c. 

Native bulls again sold at 2%c; 
branded bulls quoted 2%@2%c, nom. 

FOREIGN WET SALTED HIDES— 
South American market moderately ac- 
tive and a shade stronger. Sales at 
close of last week included 4,000 Smith- 
field steers and 6,000 LaPlatas at $15.50, 
equal to 4-15/16c, c.if. New York, or 
1/16c advance. Later 4,000 Smithfields 
sold to Europe same basis, and 8,000 
up-river Santa Ana steers sold to 
Russia equal to 5-3/16c, c.if. New York. 

SMALL PACKER HIDES — Small 

Ker market quoted around 4c for 
native all-weights and 34%@3%c for 
branded; inside price last paid. 

t trading in Pacific Coast market 
was at 3c for trimmed steers and cows 
and 2%c for untrimmed, flat, f.o.b. 
shipping points. 

.COUNTRY HIDES—While an occa- 
sional sale is mentioned in the country 
market it is usually of a distress nature, 
for dealers cannot replace stocks at in- 
terior points at prices low enough to 
operate. Country descriptions are 
) open for the most part nominally. 
4 “Weights quoted 3@3%c, selected, 
elivered. Heavy steers and cows 2% 
@3e. Buff weights around 8@3 Xe, 


nom., and extremes around 3%@4c. 
Bulls about 2c. All-weight branded 
hides 2@2%4c, flat, less Chicago freight. 
CALFSKINS — As mentioned pre- 
viously, one packer sold a good round 
lot of calfskins dating February to April 
about two weeks ago but details were 
withheld. The market is quoted nomi- 
nally around 6c for regular points. 
Chicago city calfskins last sold at 
3%c for the 8/10-lb. and 5%c for the 
10/15-lb., with offerings held at %4e 
higher. Outside cities, 8/15-lb., quoted 
around 4%c; mixed cities and countries 
about 4c, and straight countries 3@ 
3%c. Chicago city light calf and dea- 
cons last sold at 82%c. 
KIPSKINS—One packer sold 5,000 
April native kipskins at the beginning 
of the week at 5%c for northerns and 
4%c for southerns, steady prices. Over- 
weights quotable at 4%c for northerns 


‘and branded at 4%c; last sales %c less. 


Chicago city kipskins last sold at 
4%%c, previous week. Outside cities 
about 4% @4%c; mixed cities and coun- 
tries 3% @4c, and straight countries 3 
@3%c. 

One Jot of 3,500 April packer regular 
slunks sold at 32%c. 


HORSEHIDES—Market about un- 
changed, with straight city renderers 
quoted $1.60@1.75, and mixed city and 
country lots $1.25@1.50. 


SHEEPSKINS—Dry pelts quoted 6 
@6%c for full wools, short wools half- 
price. Fairly good demand for packer 
shearlings at 20@25c for No. 1’s, 15c 
for No. 2’s and 10c for fresh clips; pro- 
duction running well to No. 2’s. Very 
little change in the market on pickled 
skins, which are quoted around $1.00 
per doz. nominal for current quality at 
Chicago; last trading in ribby lambs 
was on that basis. Some quoting 75c@ 
$1.00 per doz., nom. New York market 
quoted $1.00@1.25 per doz., recently 
paid for ribby sheep. Small packer 
wooled pelts dull at 40@50c. Collec- 
tors buying California spring lambs at 
7@8c, around 7,000 in one direction. 


New York. 


PACKER HIDES—Most packers 
fairly well cleaned up to April 1. Mar- 
ket quiet, so far this week, and quoted 
in a nominal way on April forward 
hides at 4%c for native and butt 
branded steers and 3%c for Colorados. 

COUNTRY HIDES—Trading gener- 
ally dull, with mid-western extremes 
quoted 3%@4c, nom., buff weights 
around 3%c, and eastern all-weights 
about 8c, nom. Collectors cannot buy 
low enough to operate at these levels. 


CALFSKINS—Last sales of collec- 
tors’ 5-7’s were at 35c but 2,500 pack- 
ers’ 5-7’s sold late last week 45c, full 
asking price, a few sold this week on 
confidential terms. Last trading in 
7-9’s was at 5244c and 60c, as to collec- 
tors’ and packers’ skins, and 9-12’s at 
$1.07% and $1.15. These prices re- 
ported available for heavy skins. 

ennsilipecionn 


HIDE PRICE DIFFERENTIALS 

The adjustment committee of the 
New York Hide Exchange on May 18, 
1932, fixed the following price differen- 
tials between basis, premium and dis- 
count grades of hides which may be de- 
livered against Exchange contracts. 


37 


These differentials are effective May 19, 
to prevail until further notice. 

ollowing differentials are based on 
hides taken off in the United States and 
Canada in non-discount months of July, 
August and September, and on hides 
taken off in the Argentine in non-dis- 
count months of December, January and 
February. 


Cents per pound. 
FRIGORIFICO. 
a cuebededsageteasctedececvens jum 
Light steers .......ceceseseececsees 1.15 premium 
WD cccecceseccedocesscesenessedee jum 
Ex. light cows and steers..........- 1.15 premium 
PACKER. 

Heavy native steers.........eseeee+ No differential 
Ex, light native steers..........++++ No differential 
Heavy native COWS.......sseeeeerers .55 discount 

Light native cows ..... geterseccencs Basis 
Heavy butt branded steers.......... No differential 
Heavy Colorado steers........+-+++- 55 discount 
Heavy Texas steers....... ssesecees No differential 
Light Texas steers......scseeesesees « 85 discount 
Ex. light Texas steers.......se0+08 « 30 discount 
Branded COWS ....eeeeececsseseseeee 30 discount 


PACKER TYP. 


Native cows and steers...........+. .55 discount 
Branded cows and steers.........+++ 1.15 discount 


Differentials on Frigorifico hides are 
based on delivery from dock or ware- 
house, duty paid. 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended May 14, 1932: 














Week ended: New York. Boston. Phila. 
Me ee A 
‘Apr. 23, 1982........ $ROOS ie ckess 25,161 

282,706 85,965 «120,011 
ae a aT 
282,781 27,627 146,540 

——%——_ 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for 
the week ended May 20, 1932, with com- 
‘parisons, are reported as follows: 
PACKER HIDES. 


Week ended Prev. Cor. week, 
20." week. 1931. 
Spr. nat. 
te. ocees Sign 5 54%n 914@10n 
Hyvy. nat. strs. 44 44 8% 
Hvy. Tex. strs. 4% 44 8% 
Hvy. butt brnd’d 
MB... cccve g 44 g 8% 
Hvy. Col. strs. 3% 3% ™ 
Ex-light Tex. 
eee + 4 7 
Brnd’d cows. 4 + q 
Hvy. nat.cows 3%@ 4 3% T™ 
Lt. nat. cows 44 @4% 8 8i4b 
Nat. bulls .. 2% at 54 
Brnd’d bulls. 24@ 24n 2 Sn 
Calfskins ... 54%@ 6n 54@ 6n 154@16 
Kips, nat. .. 5% 5% 12% 
, Ov-wt.. 4%n 44@ 4% 11 
Kips, brnd’d 44n 4 44 9 
Slunks, reg.. 32% 37% e350 
Slunks, hris..25 @30 25 30 25 30 


Light native, butt branded and Colorado steers 
1c per Ib. less than heavies, 


CITY AND SMALL PACKDRS. 






Nat. all-wts.. 4n ab 8 
Branded .... 34@ 3%n 3% 7% 
Nat. bulis .. re 5% 
Brnd’d bulls. 5 
Calfskins ... 4 1h 
kes oes 
Slunks, reg 1 
, 25 
Hvy. steers.. 24@ 3n 6 
bul S cows 24@ 6 
® cccccce 3 @ 6144 
Extremes 3%@ 8 
Bulls ....... 7 4n 
. : 9 
Light calf 115 @ 60 
Deacons ....15 @ 60 
Slunks, reg.. 
Slunks, hris.. 7 100 
Horsehides ..1.25@1. 3.50 
_ — oe cdeeecso. cebscece- ‘eccuce 
ss so SS er 
Pkr. shearigs. 25 25 45 $4" 
Its ...6 @6% 6 7 9 
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Chicago Section 


John W. Roberts, sales manager of 
Roberts and Oake, was in the East this 
week on business. 


T. G. Lee, president of Armour and 
Company, and P. L. Reed, vice presi- 
dent and treasurer, were in the East 
last week. 


Purchases of livestock at Chicago by 
principal packers, for the first four 
days of this week totaled 16,290 cattle, 
5,193 calves, 28,214 hogs, 22,209 sheep. 


William J. Lohman, of William J. 
Lohman, Inc., manufacturers of por- 
table air circulators for meat packing 
plants, 92 Warren st., New York City, 
aac ag business visitor in the city this 
week. 


The mother of Thos. E. Ryan, of the 
Chicago office of the New York Hide 
Exchange, passed away on Friday of 
last week. His many friends in the 
meat packing industry extend him their 
sympathies. 

Frank Bryan, Kingan & Co., Indian- 
apolis, Ind., attended the joint meeting 
of the Committee on Hides and the Sub 
Committee on Hide Distribution of the 
Institute of American Meat Packers in 
Chicago this week. 


C. T. Hafner, an officer and director 
of F. Hafner & Sons, Dublin, Ireland, 
pork packers and wholesale meat deal- 
ers, was a visitor in Chicago recently, 
calling on Chicago packers and whole- 
sale and retail meat dealers. 


Provision shipments from Chicago 
for the week ended May 14, 1932, with 
comparisons, were as follows: 

Week Prev. Same 
May 14. week. week °31. 
Cured meats, Ibs... .13,604,000 16,155,000 14,679,000 
Fresh meats, Ibs. ..40,200,000 34.619.000 50,326.000 
Lard, ibs. ........ 3,945,000 4,695,000 5,513,000 


Henry Cohn, the irrepressible genius 
of Automatic Linker, Inc., New York, is 
calling on his many friends in Chicago 
this week. Having blossomed out as a 
poet, Henry is now planning for a trip 
to Europe to interest the crowned heads 
in automatic linking. 

Out-of-town packers who are in the 
habit of dropping into the offices of 
THE NATIONAL PROVISIONER when in 
Chicago will now find its offices in 
larger and more commodious quarters 
on the twelfth floor of the Old Colony 
Building, corner of Van Buren and 
Dearborn sts., instead of on the sixth 
floor, the move having been made the 
latter part of last week. 


LIVESTOCK AND MEAT EXHIBIT. 


A number of Chicago packers at- 
tended a luncheon meeting on Wednes- 
day, May 18, at the administration 
building of A Century of Progress at 
Chicago to discuss the proposed Live 
Stock and Meat Exhibit. At the close 
of the luncheon Colonel John S. Sewell, 
Director of exhibits, made an address, 
after which the party was taken for a 
tour through the administration build- 
ing, including the lighting laboratory 
and the diorama division. 

The chairman of the committee on 
the livestock and meat exhibit explained 
briefly the plans for the exhibit and 
exhibited some sketches showing pro- 
posed designs. Those present included 
Harry G. Bartruff, representing Roberts 
& Oake, Inc., and Miller Hart; John C. 
Cutting, Wilson & Co.; Frank N. Davis, 
THE NATIONAL PROVISIONER; W. I. 
Drummond, publisher “Agricultural Re- 
view,” Kansas City, Mo.; Wesley Hard- 
enbergh, Institute of -American Meat 
Packers; Ralph D. MacManus, Armour 
and Company; Harry Manaster, Harry 
Manaster & Bro.; Ira A. Newman, 
United States Cold Storage Co.; J. M. 
O’Rourke, Cudahy Packing Co.; Fred 
B. Penney, Brennan Packing Co.; Earl 
Thompson, Reliable Packing Co.; Paul 
W. Trier, Arnold Bros., Inc.; Chas. F. 
Unrath, jr., Fulton Packing Co.; A. D. 
White, Swift & Company; R. M. Whit- 
son, Committee on Livestock & Meat 
Exhibit; Edward F. Wilson, Wilson & 
Company; and Dr. A. W. Bitting, Victor 
Rubin, Harvey S. Sconce, John S. 


Sewell and J. Parker VanZandt of A 
Century of Progress. 


a 
“SIR JAMES” CLARK GONE. 


S. James Clark, long associated with 
the meat packing industry in the East 
and in Chicago, died in Chicago on May 
11, as the result of injuries sustained 
when struck by an automobile as he 
was crossing the street. Although 83 
years of age he was in excellent health 
and as active and athletic as a young 
man of thirty, being a great advocate 
of regular, systematic exercise. 

Mr. Clark was born in England but 
spent most of his life in the United 
States. His first association with the 
packing industry was with Eastman & 


Co. in Brooklyn. Later he became aggp. 
ciated with Morris & Co. where he ye 
mained for approximately 30 years ang 
was on the company’s retired list at 
the time Morris & Co. was absorby 
by Armour and Company. 

He was a close friend of Tho 
Wilson, president of Wilson & Co,, 
served both Mr. Wilson and the 
pany in a number of capacities, one 
which was accompanying shipments 
purebred livestock to South i 
and England and supervising similar 
shipments in this country. 

Mr. Clark was a man of fine person. 
ality and had a wide circle of friends, 
He is survived by four children, a sister 
and a brother. Funeral services were 
held May 13 with interment at Albany, 


is a 
beer 
PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain stores, and food mam- 
facturers’ listed stocks, May 18, 1982, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices on May 11, 1932: 


Sales. High. Low. —Close. 

Week ended May 

May 18. —May 18.— 

Amal. Leather. . asa 
Do. Pfd 


~ 
- 


1% 
‘ 
Amer. Stores .. 1, 31% 
Armour A .... 3,100 T%, 
Do. B. ...... 3,200 rN % 
Do. Tl. Pfd.. 300 
Do. Del. Pfd.. 1,100 
Barnett Leather 300 
Beechnut Pack.. 300 
Bohack, H. C... 
Do. Pfd 


en 


By ENSh- SBS ERSBRASE oS Verge Sy MRE gets Se2as Be fess, HF; 


Amer. H. | vn 
Do. Pfd. 


Baanart 


J 
Pg 


Brennan Pack 
Pfd. 


Chick. C. 
Childs Co. 
Cudahy Pack... 
First Nat. Stores 9,600 
Gen. Foods ....49,600 
Gobel Co. ..... 2, 
G.A.&P.1stPfd. 520 
Do. New .... 90 
Hormel, G. A... 100 
Hygrade Food.. 500 
Kroger G. & B. 3,800 
Libby MeNeill.. 1.65¢ 
MeMarr Stores. 
Mayer, Oscar .. 
Mickelberry Co. 
M. & H. Pfd... 
Morrell & Co... 
Nat. Fd. Pd. A. 
Do. B 


300 
200 
Nat. Leather .. 7 
Nat. Tea g 
Proc. & Gamb. 9,700 
Do. Pr. Pfd.. 70 
Rath Pack. .. .... 
Safeway Strs. .24,000 
Do. 8% Pf 


, 30 

Do. 7% Pfd.. 260 

Stahl Meyer .. .... 

Swift & Co.....49.300 

. Intl. ....57,750 
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ALBANY PACKING CO., 


ALBANY, NEW YORK 


Plant and Equipment Designed by 


H. PETER HENSCHIEN 


ARCHITECT 


59 E. Van Buren St. 
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INC. 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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Have Your Meat Plant Equipment 
Built in This Modern Shop 


J. W. HUBBARD CO. 
718-732 W. 50th St., Chicago 
When You Think of Equipment, Think of Hubbard 
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CHAIN STORE NOTES. 


Eleven of the leading food chain 
store systems showed net profits per 
dollar of sales of 2.89 cents during 1931 
compared with 2.88 cents in 1930. At 
the end of the 1931 fiscal year the 
chains included in the study were op- 
erating 25,279 stores, which was 989 
less than in the previous fiscal year. 
Earnings per dollar of sales were in- 
creased despite the continued decline in 
commodity prices. The chains included 
in this survey are American Stores Co., 
H. C. Bohack Co., Dominion Stores, 
Grand Union Co., Great Atlantic & Pa- 
cific Tea Co., Jewel Tea Co., Kroger 
Grocery & Baking Co., National Tea 
Co., David Pender Grocery Co., Daniel 
Reeves, Inc., and Safeway Stores, Inc. 


Sales of the Great Atlantic & Pa- 
cific Tea Co. for the four weeks ended 
April 30 totaled $72,368,664, compared 
with $85,026,365 for the same period 
a year ago, a decline of 14.89 per cent. 
Expressed in tons, sales for the period 
amounted to 422,714 as against 456,704 
a year ago, a decline of 7.44 per cent. 


Sales of First National Stores for 
the four weeks ended April 30 at 
$7,883,928 showed a decline of 6.3 per 
cent from those of the 1931 period. 


BOYS’ AND GIRLS’ CLUB PRIZES. 


Twenty prize trips are being offered 
by Swift & Company to 4-H club boys 
and girls who are state livestock cham- 
pions during 1932. Thirteen of these 
trips are to the 4-H Club Congress held 
in Chicago during the International 
Livestock Exposition; two to the Na- 
tional Western Stock Show at Denver; 
three to the Pacific International Live- 
stock Exposition at Portland, Ore.; one 
to the Southwestern Livestock Show at 
Fort Worth; and one to the Livestock 
Exposition at Cleveland. 

These prizes go to twenty different 
states, as follows: To the pig or calf 
club champions in Arkansas, lowa and 
Kentucky; to the beef calf club cham- 
pions in Illinois, Indiana, Minnesota, 
Missouri and South Dakota; to the pig 
club champion of Wisconsin; to the 
winner of the livestock and poultry 
judging and_ selection contest in 
Georgia; to the livestock club cham- 
pions of Kansas and North Dakota; and 
to the livestock judging team of 
Nebraska. State winners in Colorado 
and Wyoming are given trips to the 
livestock show at Denver; in Idaho, 
Nevada and Oregon to Portland; in 
‘Texas to Fort Worth; and in Ohio to 
Cleveland. 














Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
119 South St., Baltimore, Md. 
1108 Sixteenth St. N. W., Washington, D. C. 

















DEATHS IN THE TRADE. 


Peter Sprunck, engaged in the meat 
packing business in Covington, Ky., for 
a number of years, died May 7 at the 
age of 70 years. Mr. Sprunck was born 
in Germany and came to Covington 
forty-five years ago. He retired from 
active participation in the meat busi- 
ness about twelve years ago. Surviving 
are the widow, one son and three 
daughters. 


Richard W. Nelson, manager of the 
Superior Packing Co., South St. Paul, 
Minn., died suddenly on May 18, aged 
44 years. A native of St. Paul, Mr. 
Nelson spent some years in the employ 
of a Canadian packing company and 
three years ago became manager of the 
Superior company. He is survived by 
his widow and two daughters. 


Thomas F. Bitner, well-known to 
many old timers in the. packing industry 
in the Chicago area, died at Prescott, 
Ariz., on May 19, aged 82 years. Mr. 
Bitner was in the livestock commission 
business for thirty years—between 1867 
and 1897—and was a buyer for Cudahy 
Bros. Co. at Milwaukee for twenty 


years. 
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Watch “Wanted Page” for bargains. 
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Retail Section 


Retailers Want Self-Governing Meat Body 
Financed by Fee on Meat Sales 


In national convention at To- 
ledo, O., last week the retail meat 
dealers of the United States de- 
clared in favor of a self-governing 
body to regulate the meat in- 
dustry. 

They propose this body should 
be made up of representatives of 
producers, packers and retailers, 
and financed by a 2-cents per hun- 
dred sales tax collected through 
the packer. 


This was probably the most 
sensational action taken by the 
convention. 


Resolutions adopted included the fol- 

lowing: 
To Govern the Meat Industry. 

Whereas, there is much misrepresen- 
tation, false advertising and other un- 
ethical practices in the meat industry, 
whereby the honest merchant, the con- 
sumer and the livestock producer 
suffer; therefore 


Be it resolved, that the meat industry 
elect a self-governing and supervising 
bedy for the meat industry of the 
United States, representative of pro- 
ducers, packers and retailers; and 

Be it further resolved, that to finance 
this governing and regulating body we 
are in hearty accord for a self-imposed 
levy of two cents on each hundred 
pounds of meat and meat food products 
sold through the wholesalers or proces- 
sors, this fee to be collected through 
the packer, wholesaler or processor; 
and 

Be it further resolved, that we ask 
livestock producers and meat packers 
to take like action, so that a sufficient 
sum may be provided to establish such 
regulatory and governing body. 


Favors Government Meat Grading. 


Be it resolved, that the classification 
and grading of meats as now in force 
by the U. S. Department of Agriculture, 
and which has proven to be a universal 
custom in the proper description and 
definition of meats throughout the 
United States, be again approved by 
the National Association of Retail Meat 
Dealers at this convention; and 


Be it further resolved, that this or- 
ganization favors the branding or 
stamping of all carcasses under the 
definitions as promulgated by the De- 
partment of Agriculture. 


Government Price Quotations. 


Be it resolved, that the National 
Association of Retail Meat Dealers ask 
the U. S. Bureau of Agricultural Eco- 
nomics in Washington, D. C., to prepare 
its reports on composite retail meat 
prices in a manner which shall be a 
truer picture of conditions when com- 
paring prices between different cities, 
and to embody in these releases differ- 
ent selling methods, such as selling 
meat as it falls, with bone in, or trim- 


ming excessively, and selling meat on 
a boned-out basis, which naturally calls 
for a higher price. 

There is always a danger when prices 
between cities are compared that an 
unfair reflection is emphasized because 
of different styles of cutting which are 
not understood by the average con- 
sumer. 


Skewers in Carcass Beef. 


Whereas, the use of skewers in car- 
cass beef causes the meat to darken 
around the skewer; and whereas this 
meat must be cut away, thereby caus- 
ing waste and injury to prime cuts; and 
whereas the use of skewers in carcass 
beef is of no particular value to the 
packer; 

Be it therefore resolved, that the 
National Retail Meat Dealers’ Associa- 
tion go on record as_ unalterably 
opposed to said use of skewers and 
use its influence to have such practice 
stopped in the future. 


Waste in Lamb Dressing. 


Whereas, the packers generally leave 
parts of the sweet breads in the necks 
cf lambs; and whereas the leaving of 
such sweet breads causes the retailer 
to generally muss up his block on 
which this lamb is cut; and whereas 
the messing up of said blocks is un- 
sightly to the eye, and such sweet 
breads and bloody meat in the necks 
of lambs are of no value to the retailer; 

Be it resolved, that the National Re- 
tail Meat Dealers’ Association use its 
influence to have the objectionable 


MAKES THE WHEELS GO ROUND. 


John A. Kotal, executive secretary of 
the National Association of Retail Meat 


and Food Dealers, is kept at the helm. 


sweet breads and bloody parts of necks 
removed before it is sold to the retailer, 
Excessive Meat Pumping. 

Be it resolved, that the National 
Association be requested to ascertain 
whether it is against the pure foods law 
to excessively pump meats or meat 
products. 


Hotel and Restaurant Trade, 


Whereas, a number of retailers 
having restaurant and hotel supply de. 
partments have enjoyed the privilege of 
servicing this class of business for 
many years; and whereas these service 
stores are well able to satisfactorily 
service this class of business as to qual- 
ity, price, credit and prompt deliveries; 
and whereas certain packers have been 
and are bidding for this class of busi- 
ness in direct competition with retail. 
ers, their customers; and whereas, this 
practice by the packers of competing 
with their customers leads to many mis- 
understandings and bitter feelings; 

Be it resolved, that this National 
Association of Retail Meat Dealers in 
convention assembled go on record as 
being opposed to this prac~ice, since it 
jis most unethical and unfair, and not 
tor the best interests of the industry, 


Duties on Imported Fats. 


Be it resolved, that the Institute of 
American Meat Packers in cooperation 
with the National Association of Retail 
Meat Dealers shall propose legislation 
to be enacted for the protection of the 
American products by levying duties on 
imported animal, fish and vegetable oils 
and fats so as to assist our own 
industry. 

Favor Vocational Training. 


Whereas, organized educational train- 
ing for those entering the retail meat 
business is absolutely necessary, be- 
cause of the changing merchandising 
practices; and whereas, organized voca- 
tional training has proven to be ‘ery 
beneficial to youth and men employed in 
our trade; and whereas the United 
States government through the Fed- 
eral Board for Vocational Education 
has been cooperating with states m 
developing a program for the voca- 
tional training of men in the business; 

Therefore, the National Association 
of Retail Meat Dealers respectfully re 
quest local branches to pass resolutions 
in their various states requesting con- 
gressmen and senators to continue 
vocational training throughout the 
country. 


Government Economy and Taxation. 


Whereas, business throughout the 
country is greatly hampered by reasot 
of the reduced buying power of the 
public; and whereas, the burden 1s 
made heavier through increasing tax 
tion to meet unnecessary government 
expenditures in the form of 
investigations and surveys 
maintenance of many bureaus; 
whereas, this adds to the general ur 
wholesome condition; : 

Be it resolved, that this National 
Association of Retail Meat in 
convention at Toledo, Ohio, call up? 
the U. S. Congress to reduce the go 
ernmental expenses and _ lighten the 
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taxes on the people, and at the same 
time balance its current operating 
expenses by all economies which do not 
cut into essential services or interfere 
with efficiency of operation. 

Be it further resolved, that if there 
must be additional taxation on sales or 
commodities, that it be on non-essen- 
tials, and as little as possible on any 
commodity, in order that it may not 
curtail production and consumption. 


Other Resolutions. 


Other resolutions included a specific 
request for government graded beef for 
Minneapolis; a law patterned after the 
New Jersey statute requiring sale of 
meats and poultry at net weight only; 
opposition to the proposed tax on bank 
checks; against abolition of govern- 
ment-printed stamped envelopes; favor- 
ing repeal of the eighteenth amend- 


ment. 
~ fe 
CONVENTION NOTES. 


(The report of the 47th annual convention of 
the National Association of Retail Meat and Food 
Dealers appeared in the May 14 issue of The 
National Provisioner.) 

One of the finest conventions of retail 
‘ meat men held in forty-seven years 
terminated at Toledo, O., on May 12. 

A number of cities had invited the 
next national convention, but the Chi- 
cago World’s Fair was taken into con- 
sideration and Chicago was an easy win- 
ner. The date of the convention is left 
open for the convenience of the Chi- 
cago committee to fit in at a time best 
suited. 

Swift & Company were generous in 
broadcasting their “Stebbins Boys” each 
evening from the stage of the conven- 
tion hall. This added feature brought 
thousands to witness a real broadcast- 
ing exhibition, which was over a chain 
network, and the Civic Auditorium seat- 
ing close to 4,000 was jammed each 
evening and many turned away. 

In the adjoining hall where the ex- 
hibits and food displays were held, a 
Model Food Store was featured for the 
benefit of those attending the conven- 
tion. Laid out on the latest approved 
lines with grocery, fruit,. vegetable and 
dairy products and other departments, 
as well as meat, it was an object lesson 
for the meat retailer who is desirous of 
increasing his volume with the same 
overhead. 

Newly Elected Officers. 

The newly-elected officers for the fis- 
cal year 1932-1933 are headed by Wil- 
liam B. Margerum of Philadelphia as 
president and George Kramer of New 
York as chairman of the board. Other 
officers elected are Adolph J. Kaiser, 
Berwyn, Ill., first vice president; Gott- 
lieb Scharfy, Toledo, O., second vice 
president; John A. Kotal, Chicago, ex- 
ecutive secretary; Charles Schuck, New 
York, financial secretary and treasurer. 
New members on the board of directors 
are I. W. Ringer of Seattle, Walter H. 
Kay of Chicago, and Emil Schwartz of 
Detroit. Adolph Nunn of Cleveland, in- 
side guard; J. J. Cameron, Omaha, out- 
side guard; Edwin F. Janssen, St. Paul, 
Sergeant-at-arms. 


At a meeting of the board of direc- 
tors the chairman of the standing com- 
mittees were reappointed: Legislative 
committee, John T. Russell, Chicago; 
public relations committee, George 
§ 1, Chicago; publicity committee, A. 

. Pickering, Cleveland; committee on 
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standardization and grades, I. W. Rin- 
ger, Seattle, general chairman; A. J. 
Kaiser, divisional chairman, Chicago; 
David Van Gelder, divisional chairman, 
New York City. 

At the T-Bone Club dinner, A. S. 
Pickering of Cleveland was honored 
with the presidency and five new T- 
Boners were elected to fill vacancies. 
Newly elected T-Boners are Walter H. 
Kay of -Chicago, Jos. Daly of Wauke- 
gan, Thomas Buckley of Mt. Vernon, 
N. Y., A. Stauss of Racine, Wis., and 
Philip Provo of Toledo. 


fo 
NEWS OF THE RETAILERS. 


E. C. Perry, Portland, Ore., has en- 
gaged in the meat business at 1321 
Hawthorne. 

The West Park Market has been 
opened on corner of Washington and 
West Park st., Portland, Ore. 

V. Mayo will erect an addition to 
his market at 3409 4th ave. South, 
Seattle, Wash. 

Harry Nelson has engaged in busi- 
ness in Albany, Ore., under the name 
of Day & Nite Market. 

A. F. Kelly has opened the Kelly’s 
Meat Market in the Rainier building, 
Longview, Wash. 

Gresham Packing Co., Gresham, Ore., 
in which Al Johnson is interested, has 
opened a meat business in the Dowsett 
ldg. 

Williamette Street Market, Eugene, 
Ore., has been opened by Mrs. N. D. 
Pohll. 


Nels E. Luostari will open a grocery 
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and meat business in Ishpeming, Mich. 

Milton S. Sheehan, 6 East Lake, Min- 
neapolis, Minn., has applied for a li- 
cense to conduct a grocery and meat 
business. 


Roy Belor, 3355 36th ave., South, 
Minneapolis, Minn., has applied for a 
license to conduct a meat business. 

H. Smith will open a grocery and 
meat market in Columbus, Neb. 


fe 
FOOD PRICES 16 PER CENT LESS. 


Retail food prices in 51 cities of the 
United States showed a decline of about 
1% per cent during the month ended 
April 15, 1932, compared with the pre- 
vious month, and an average decrease 
of about 16 per cent compared with a 
year ago. During the month just ended 
sliced bacon, oleomargarine and lard 
declined 3 per cent; sliced ham and pork 
and beans 1 per cent; and rib roast and 
vegetable lard substitute less than five 
tenths of 1 per cent. Leg of lamb in- 
creased 3 per cent; sirloin steak, chuck 
roast and plate beef 1 per cent; and 
round steak less than five tenths of 1 
per cent. Pork chops showed no change 
in price during the month. 


pO SPER 
SOUTHEASTERN RETAILER GONE. 


Felix Hayman, of Chariotte, N. C., 
owner of the leading meat market in 
that city, passed away suddenly on 
May 14 at his home in Charlotte. He 
was widely known in the trade and as 
a lover of sport, being owner of the 
Charlotte baseball team in the Atlantic 
league. 





SOMETHING DIFFERENT IN SHOWCASES FOR THE FOOD STORE. 
The modern food store is clean, attractive and inviting and much effort is made 


to keep it that way. 


In many instances much thought has been given and consid- 


erable effort made to devise color and decorative schemes that are different, it 
being recognized that individuality is a valuable aid in attracting and holding 


customers. 


To the showcase and store fixture manufacturer must be given much of the 
credit for the improvement in appearance that has been made in food stores in gen- 


eral, 


He has been progressive in bringing out more attractive fixtures and active 


in urging retailers to modernize their stores. 
Many materials are today being used in showcase manufacture to secure attrac- 


tiveness and distinctiveness. 


One of the latest to be adapted to this use is Micarta, 
a product of the Westinghouse Electric and Manufacturing Co. 


This is a phenolic 


resinous material, impervious to water, temperature, weak acids and the usual nor- 
mal abuse to which it might be subjected in store use. 


The attractive appearance of this material in showcases is brought out well in 


this illustration. 
in the public market in Holyoke, Mass. 


serve” specialties and delicatessen products. 


his case, manufactured by the Amesbury Brass Co. is installed 


It is used to display sausages, “ready-to- 
It is constructed in two sections. 
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New York Section 


AMONG RETAIL MEAT DEALERS. 


At the regular meeting of Ye Olde 
New York branch on May 17 H. T. 
Vetter gave a blackboard conference 
talk on lamb. Later in the evening the 
following members were elected dele- 
gates to the annual state association 
convention which is to be held on June 
6 to 8 inclusive at the Hotel St. George, 
Brooklyn: George Kramer, Joseph 
Eschelbacher, A. Kleeblatt, M. Raphael, 
H. T. Vetter, G. Anselm, I. Werden, L. 
Kirschbaum, D. Fellner, Leonard New, 
R. Arndt, Louis Goldschmidt, M. Tabak, 
A. Freirich and William Kramer. 


The new Harlem Branch of Italian 
Meat Dealers held its second meeting 
on May 19, having been officially ac- 
cepted by president David Van Gelder 
into the New York state association 
earlier in the month. Its temporary 
officers include G. Storniello, president; 
Ralph Sogella, vice president; Vincent 
Bonsignore, treasurer, and G. Satta, 
secretary. The new branch meets twice 
each month at the Harlem Terrace Hall, 
210 East 114th st., New York. 


At the meeting of Brooklyn Branch 
Thursday of last week, Leonard Sussel 
presided in the absence of president 
Anton Hehn, who was attending the 
national convention in Toledo. Com- 
plaints about violation of the Sunday 
closing laws were registered. Atten- 
tion was called to the fact that the 
combination piece sale habit was again 
being practiced, although contrary to 
law. Delegates to state convention will 
be elected at the next meeting. 


Ladies committee for the convention 
of the State Association held a meeting 
last Thursday afternoon. The program 
for the entertainment of visiting ladies 
consists of refreshments at the Elks 
Club House Sunday evening. Attend- 
ance at open meeting Monday morning, 
matinee at Brooklyn Paramount, fol- 
lowed by tea and educational meeting 
in the evening. Tuesday there will be 
a bus ride to Huntington, with stop- 
overs at Roosevelt’s grave in Oyster 
Bay and at the Cold Spring hatcheries. 
Luncheon will be served at the Crescent 
Country Club, with the banquet in the 
evening. On Wednesday there will be 
a ride around the city and a visit to 
Coney Island, followed by the informal 
dance in the evening at St. George 
Hotel. 

The usual paper and bag sale met 
with success at the meeting of South 
Brooklyn Branch Tuesday of this week. 
Delegates elected to state association 
are Harry Kamps, Joseph Rossman, 
M. J. Smith and Julius Simon, with 
Steve Kittel, M. Strahl, W. Jacoby and 
W. Martin as alternates. The members 
decided to close Decoration Day. An- 
nouncement of the fact is to be made 
by cards in the bi-centennial colors of 
red, white and blue. 

The last social event of the winter 
season was held by the Ladies’ Aux- 
iliary last Wednesday. It took the form 
of the annual luncheon and matinee and 
was a great social success. 


Instructions were given to the dele- 
gates to the convention of the State 
Association at the meeting of the 
Jamaica Branch, Tuesday of this week. 
The delegates are Jesse Kaufman, Chris 
Roesel and W. H. Wild. Silence was 
observed in memory of Leo Spandau, 
past president of Bronx Branch. A 
special meeting will be held the last 
Tuesday of this month for final details. 


The general committee for the con- 
vention of the State Association to be 
held in Brooklyn, June 6, 7 and 8, held 
a meeting in the Hotel St. George, 
Monday of this week. Reports of com- 
mittees showed keen interest is being 
taken in the display and spaces are 
going quickly. Arrangements for the 
banquet on June 7 and the informal 
dance on June 8 are nearing comple- 
tion. 

Anna Kramer, younger daughter of 
Mr. and Mrs. William Kramer, cele- 
brated a birthday May 17. Mr. Kramer 
is vice president of Kramer Brothers 
and Mrs. Kramer is vice president of 
Ladies Auxiliary. 


Mrs. S. Barr, mother of Mrs. John 
Hildemann, celebrated her 91st birthday 
on May 4 by a family dinner in the 
home of her daughter and son-in-law. 
Mr. Hildemann is past president of 
Brooklyn Branch. 


Herman Kirschbaum, a past presi- 
dent of Ye Olde New York Branch, 
celebrated his 62nd birthday May 16. 


ea 


PHILADELPHIA MEAT SUPPLIES. 
Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended May 14, 1932: 
Week Cor 


ended Prev. week, 
West. drsd. meats: May 14. week. 1931. 
Steers, carcasses ...... 2,653 2,674 3,022 
Cows, carcasses ...... 805 779 820 
Bulls, carcasses ...... 322 411 316 
Veals, carcasses ...... 554 1,512 1,918 
Lambs, carcasses ..... 12,559 14,167 15,339 
Mutton, carcasses .... 1,030 1,150 1,797 
Se EE ey 100 579,397 
Local slaughters: 
ED cevcbubsdveness’ 1,824 1,726 1,487 
OS ” BPerrrerrer errr 3,236 3,287 8,269 
MD cocdheeyewheen cute 18,210 19,081 12.988 
Rey eee 7,443 7,768 4,422 
—_@— 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended May 14, 1932, 
with comparisons: 


eek Cor. 
ended Prev. week, 
West. drsd. meats: May 14. week. 19381. 
Steers, carcasses ...... 2,200 2.225 2.705 
Cows, carcasses ...... 2,105 1,865 1,726 
Bulls, carcasses ...... 54 51 62 
Veals, carcasses ...... 053 1,058 1,401 
bs, carcasses ..... 22,474 18,781 20,361 
Mutton, carcasses .... 1,292 1,617 J 
OE. GO Somes boues 475,402 471,268 688,146 
i 


EASTERN CELLOPHANE SALES. 


Du Pont Cellophane Company, Inc., 
announces the removal of Eastern sales 
manager W. O. Henderson’s headquar- 
ters from New York to Philadelphia. 
Effective May 15 the present Philadel- 
phia office at Broad and Arch streets 
will be closed and consolidated in the 
new quarters at 1616 Walnut street. 


May 21, 19 


NEW YORK NEWS NOTES, 


John W. Roberts of Roberts & Oaks 
Chicago, spent a few days in New You 
during the past week. y 






Leon Dashew announces the re 
of. his law offices to suite 1028-1029 
Chambers st., New York City. 








E. A. Ellendt, canned foods depart 
ments, Wilson & Co., Chicago, spent a 
awe in New York during the past 
week. 









M. Rosen Kosher Casing Co. was in. 
corporated under the laws of the stat, 
of New York on May 17 with a capi- 
talization of $10,000. 









B. A. Braun, vice president and 
eral sales manager, Jacob Dold P; 
Co., Buffalo, visited New York for gey. 
eral days during the past week. 


W. C. Kirk, law department, Armour 
and Company, Chicago, spent a few 
days at the plant of the New York 
Butchers’ Dressed Meat Company dur 
ing the past week. 
















Chicago visitors to Swift & C 

New York, during the past “week in- 
cluded James Rose, branch house sales 
department, and A. T. Brott, beef, lamb 
and veal department. 









Armour and Company, New York, 
had as visitors from Chi during 
the past week president T. G. Lee, vieg 
president and treasurer P. L. Reed, and 
L. L. Bronson, dry sausage depart 
ment. 











Meat, fish and poultry seized and de 
stroyed by the health department of 
the city of New York during the week 
ended May 14, 1932, were as follows: 
Meat.—Brooklyn, 32 Ibs.; 

8 


8,425 lbs.; Bronx, 510 lbs.; Qu 
Ibs.; total, 9,000 lbs. Fish—B 

260 lbs. Poultry—Manhattan, 12 lbs. 
a Xr 


SPICE TRADE MEETS. 


The American Spice Trade Assotia- 
tion held its twenty-sixth annual con 
vention at the Hotel Astor, New York, 
on May 11, with nearly 50 members 
attendance. Reports of last year’s at- 
tivities and subjects of general interest 
were discussed, following which 
for the ensuing year were elected. They 
included, Lloyd M. Trafford, president, 
George M. Armor, vice president; a 
J. P. Knight, treasurer. The follow 
were elected directors for two yell 
Anthony A. Sayia and Fred W. Hain 
who together with I. V. Katz and Irvm 
Fitzpatrick, both of whom have af’ 
expired term of one year, complete mi 
board. Other elections included tha@ 
members to the Arbitration Commit 
who are John Clarke, T. W. Wal 
William E. Jenkins; I. V. Kata) 
S. R. Van Gelderen. Those el 
serve on the Alternate Arbitratic 
mittee were Charles A. Thaye! 
Joensson, John L. Sipp, 
Burns, and Arthur G. es 

Previous to the annual conveti 
the Associution, the Spice G 
Section held its annual meeti 
elected the following members 
executive committee: > 
Jacob Frank, F. A. Long, Of 
Thayer, and James F. Murphy, 
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Controlled Quality 


—what it means to the packer 


The exclusive method of supervision and con- 
trol over every step of Adler Stockineitte 
production assures high quality and absolute 
uniformity always. 


This Controlled-Quality method guarantees 
that bags will always be of the same size, 
shape and weight, eliminating any wuncer- 
tainty. 


Large stocks of these Controlled-Quality 
Stockinettes are always on hand for immedi- 
ate delivery. Prices are now the lowest in 
years. 


WRITE TODAY FOR SAMPLE 
AND PRICES ? b bre 


State 1637 


222 West Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER COMPANY 
CINCINNATI 
The World’s Largest Knitters of Stockinette Fabrics 














»PEER 


is only one advantage of this machine, 
less fat on the rind is another . .. . 


Speed to spare—one operator skins more 
bacon in an hour than two experts skin in 
an entire day by hand. And that’s not 
all. 


The aes Calvert Electric Bacon Skin- 
ner saves up to 5% or more of the 
fat left on the rind. Produces a 
clean, smooth product. 

This simple, 
fool - proof 
machine 
pays for it- 
self over and 
over. Get de- 
tails. 


Write today 


Calvert Machine 
1606-08 Thames St. 


ee 


Company 
Baltimore, Md. 























THE NATIONAL PROVISIONER 


an important step in 
merchandising meats e 


Pretty much everything is sold in a package. It is the 
custom. And‘ sales depend on it. Meat merchandising 
has entered this new era and is getting deeper into 
it every day. Properly designed packages increase 
the value of familiar names — accepted names — ad- 
vertised names. The selection of the correct package 
is an important step in merchandising meats. We can 
offer some package suggestions that are powerful 
sales influences .in your merchandising program. 
Simply say you are interested. 


ESPECIALLY-BUILT PACKAGES FOR SAUSAGE MEAT 
— LARD — CHIL! CON CARNE — FROZEN FRUITS 


Weebes a 


The Package That 
Sells Its Contents 


noCervice 


NEWARK 
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THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 


LIVE CALVES. 
Vealers, good to choice 
Vealers, medium 

LIVE LAMBS. 
Lambs, spring, good to choice 
Medium to common, spring 

LIVE HOGS. 

Hogs, 140-220 Ibs 


DRESSED HOGS. 
Hogs, 90-140 Ibs., good to choice....$ 5.62%4@ 6.00 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy 
Choice, native, light 
Native, common to fair 


WESTERN DRESSED BEEF, 


Native steers, 600@800 lbs 
Native choice yg a 440@600 lbs.. 
Good to choice heif 


TS 
WEBB. co cscccccccsane 
~oepeee ecccccccae 
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. 3 rounds 
No. 1 chucks. 


ee 


Tenderloins, 
Shoulder clods 


Choice . 
Good 


Medium: 
Common 


DRESSED SHEEP AND LAMBS. 


Lambs, good to choice. 
Lambs, medium 
Sheep, good 

Sheep, medium .. 


FRESH PORK CUTS. 


Fork loins, fresh, Western, 10@12 lbs.. 
Pork tenderloins, fresh 

Pork tenderloins, ee 

Shoulders, city, 10@12 Ib. . 
Shoulders, Western, 10@12 = avg... 
Batts, boneless, WMAEB. va sncexcetss 
Butts, regular, Western 
Hams, pe ter os fresh, 10@12 Ibs. ay...11 
Hams, city, . 6@10 lbs. av........ 13 
oe hatte. Western, fresh, 6@ 


Pork tr ininioes. extra lean 
Pork trimmings, regular 50% lean.. 
Spareribs, fresh 


. .$16.00@18.00 
15.00@16.00 
6.00@ 7.00 
4.50@ 6.00 


SMOKED MEATS. 


Hams, 8-10 lbs. avg 
Hams, 1 


Beet 

Bacon, boneless, om 

Bacon, boneless, y 

City pickled peltion *S@i0 Ibs. avg. 


FANCY MEATS. 
o-. event tongues, uni 
won gg 


5 
H 
a 


5888 
Fl 


2 
edeatateal tuhaatuateas 
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nr 
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BUTCHERS’ FAT. 


Breast fa 


GREEN CALFSKINS. 


5-9 914-12% 124-14 14-18 18 up 


Prime No. 1 veals.. ° 
— No. 2 veals.. 4 -40 ‘ 255 


eee 


125 


Creamery, extras (92 score) 
Creamery, firsts (91 score) 
Creamery, firsts (88 score) 


EGGS. 
(Mixed Colors.) 
al a including unusual ape 
selection: 17 


aientenie- “45 Ibs. net 
Rehandled receipts—43 Ibs. net 
ecks 


LIVE POULTRY. 


Fowls, colored, via express 
Broilers, Rocks, fancy, via express 
Broilers, Leghorns, 2 lbs 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 Ibs. to dozen, -16 @19 
Western, 48 to & lbs. to dozen, Ib...16 @19 
Western, 43 to 47 lbs. to dozen, tb.. 116 19 
Western, 36 to 42 lbs. to dozen, lb.. .16 D18 
Western, 30 to 35 lbs. to dozen, lb...15 17 
Fowls—fresh—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 Ibs. to dozen, lb... 
Western, 48 to 54 lbs. to dozen, _** . 
Western, 43 to 47 Ibs. to dozen, lb.. 
Western, 36 to 42 lbs. to dozen, 
Western, 30 to 35 Ibs. to dozen, lb. 
Ducks— 
Long Island, No. 1 


Squabs— 
White, ungraded, per Ib 


Turkeys, frozen—dry pkd.: 
Young toms, medium 
Young hens, medium 

Fowls. trozen—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 Ibs., 


Western, 48 to 47 lbs., per lb 


Ae SEE 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
May 12, 1982: 

May 6 7 9 10 11 12 
Chicago ..17% 17% 17% 417% $%J17% 17% 
sn fl York.20 20 19 19 19 19% 

n ...20% 20% 191-20 19% 19% 19% 
Phila ooo dk 21 20 20 20 20% 

Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 

17 17 17 17 17 17 

Receipts of butter by cities (tubs): 

This Last Last -—Since Jan. 1.— 

week. week. year. 1982. 1931. 
steger. 44,213 40,612 48,529 1,051,785 1,133,395 

. 72,277 64,082 68,178 1,445,123 1,388,240 
RS . 23,064 16,901 20,624 398,369 364,339 
Phila. .. 25,011 22,981 17,156 471,383 458,270 


Total 164,565 144,576 154,487 3,366,660 3,344,244 
Cold storage movement (lbs.): 
Same 
In Out On hand week day 
May 12. May 12. May 13. last year. 
-121,564 1,423,271 3.682,225 
. 67,175 1,389,879 2,793,939 
ad 404,987 719,286 
58,350 1,329,346 1,470,532 


1 138,941 4,547,483 8,865,982 


Chicago .... 


May 21, 


FERTILIZER MATERIALS. ~ 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per 
basis ex vessel Atlantic ports. . 
Ammonium sulphate, double bags, 
per 100 Ib. f.a.s. New York.... 
Blood = ye 


Fish 11% ammonia, 3 
10% BoP. L. Sia fob, fish factory. 2.00 & 109 
an unig, ferlen ee oe 2.05 alee 

# Porras 10e 


scrap, acidulated, 
ia, 8% A. 1 P. A. Del’d Balt. & 


Soda Nitrate in’ bags, 100 lbs. 
e. 


eesign bone meal, steamed, 3 and 
ages, per ton, C.i.f............ 
Bone gg aaw, India, 4% and 50 


bags, a 
Acid ET ’ puik, f.o.b. Balti- 
more, per ton, 16% asvcecces 


Potash. 


Manure salt, 30% bulk, per ton.. 
Kainit, 14% bulk, per ton 

Muriate in bags, per ton 

Sulphate in bags, per oot less dis- 


count 12% 
Beef Cracklings. 
50% unground - 
60% unground 
BONES, HOOFS AND HORN: 
Round shin hones, oe. 48 to 50 lbs., 4 
1 sesseceses 15.00@ 
eae con avg. 40 ‘to 45 Ibs., a 
Bleck or ripest heath, ‘pee dens song 
White hoofs, per ton.......-seeeeees 
ee Po bones, avg. 85 to 90 Ibs. +» per 


Horns, 9 RE to grade... coocee Can 


——- -feo 


NEW YORK MEAT SUPPL 


Receipts of Western dressed f 
and local slaughters under fede! 
spection at New York for week 
May 14, 1932, with comparisons: ~ 

Week 
ended Prev. 

May 14. week. 


10,630 7,208 


West. drsd. meats: 
Steers, carcasses.. 
Cows, carcasses... 
— carcasses... 

Veals, carcasses... 
Lambs, carcasse 
Mutton, carcasses. 
Beef cuts, lbs. 
Pork cuts, lbs. 

Local slaughter: 


MEAT IMPORTS AT NEW YOI 


Principal meat imports at New ¥ 
for the week ended May 14, 1932: 


Point of 

origin. Commodity. 
Argentine—Canned corned beef 
Argentine—Beef extract 
Brazil—Pickled beef 
Brazil—Canned corned beef 
Canada—Smoked pork 
Canada—Calf livers 
Canada—S. P. hams 
Canada—Pork cuts 
Canada—Sausage 
Germany—Ham 
Germany—Sausage 
Hungary—Sausage 
Italy—-Sausage 

Italy—Ham 

Italy—Dry salt pork 


Emil Kohn, i 
alfskin 


Specialists in skins of q 

consignment. Results talk! 

mation gladly furnished. 
Office and Warehouse 
407 East 31st St., 


NEW YORK, N. Y. 
Caledonia 0113-0114 
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